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PREFACE. 


The  French  Work,  from  which  the  présent 
abridged  Translation  is  made,  bas  the  peculiar 
recommendation  of  being  the  only  one  of  its 
kind.  Many  treatises  hâve  been  written  upon 
the  general  History  of  Wine,  both  ancient  and 
modem,  and  the  varions  modes  of  their  fabri- 
cation; but  hitherto  no  topographical  descrip- 
tion of  Vineyards,  nor  classification  of  their 
Products  has  been  attempted. 

The  Author  has  spared  no  pains  in  obtain- 
ing  information,  and  in  respect  to  France  has 
succeeded,  by  having  visited,  in  person,  the 
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diff  erent  crus  ; but  as  to  other  countries,  being 
obliged  to  dépend  upon  statements  from  Books 
and  Travellers,  he  cannot  vouch  equally  for 

their  accuracy. 

✓ 

The  leading  features  of  wines  are,  Ist,  their 
colour,  red  and  white,  every  shade,  from  the 
deepest  to  the  lightest  of  each,  being  included. 

2.  Their  consistence,  which  occasions  a 
triple  division  of  thein  into  vins  de  liqueur,  or 
sweet  Avines  ; vins  secs,  dry  or  acid  ; and  vifts 
moelleux  (to  which  no  English  term  corres- 
ponds), wines  which  form  the  mean  between 
the  two  others,  such  as  Port,  Burgundy,  &c. 

3.  Their  qualities  divide  them  into  vins  fins, 
(T ordinaire,  et  communs,  which  admit  of  varions 
distinctions,  in  proportion  to  their  possessing 
the  agremens  of  flavour  and  perfume  in  a 
greater  or  less  degree. 
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ïn  this  Work  the  wines  are  detailed  and  ar- 
ranged,  first  in  référencé  to  each  particular  de- 
partment;  and  in  the  second  classification, 
according  to  their  rank  in  the  scale  of  wines  in 
general.  It  has  been  found  necessary  to 
abridge  and  curtail  the  original  work  in  a very 
great  degree,  but  an  ample  detail  has  been 
preserved  of  ail  those  wines  which  are  in  the 
greatest  vogue  and  estimation,  such  as  Cham- 
pagne, Burgundy,  &c. 

The  Work  cannotfail  ofbeingan  useful  guide 
both  to  merchants  and  individuals,  in  making 
their  purchases.  It  will  likewise  tend  to  rec- 
tify  the  false  arrangements  now  universally  ex- 
isting  in  the  lists  of  wines,  whether  en  gros  or 
e?t  detail;  and  put  an  end  to  the  errors  and 

J- 

imposition  in  respect  to  the  terms  Impérial 
Tokay,  Ro)nanèe  Conti,  Hermitage^  (of  which 
the  Almanac  de  Gourmands  doubts  the  exist- 

• . I 
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ence  of  onc  bottle  of  the  first  quaJity  in  Paris) 
and  other  wines  equally  scarce  and  deai%  which 
at  présent  tend  to  enhance  the  price  of  mms 
substituted  liquor^  putting  to  shame  the  vendor 
and  soi  disant  connoisseur,  by  exposing  the 
firaud  of  the  one  and  the  ignorance  of  the 
other. 

I 

Not  that  the  charge  of  ignorance  is  to  be 

confined  to  the  latter  class,  for,  in  fact,  before 
the  appearance  of  this  work,  even  the  French 
Tnere  imacquainted  with  their  own  vineyards, 
and  the  comparative  State  of  their  products; 
and  with  the  exception  of  Bordeaux  wines. 
the  English,  at  this  time,  hâve  only  a su- 
perficial  knowledge  of  the  names  of  certain 
vineyards.  To  this  ignorance  may,  in  a great 
measure,  be  attributed  the  continuai  disappoint- 
ments  experienced  by  the  importer  of  French 
wines.  It  is  notorious,  that  a bottle  of  good 
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Burgundy  or  Hermitage,  is  éeldom  to  W met 
with,  however  dearly  purchased  ; the  fank  is 
hnmediately  laid  upon  the  change  of  tenapera'^ 
ture  and  the  carriage;  but  these  are  not  the 
only  causes.  . Y ; Jb. 

V* 

Few  pcrsons  are  aware,  that  the  most  famous 
vineyards  do  not  produce  a liquor  of  equal  qua- 

Hty  throughout,  but  owe  their  celebrity  to  cer-. 

\ 

tain  favoured  crus  or  spots  ; such  is  the  case 
with  the  Clos  de  Vougeot,  which  gainedgite 
famé  from  a particular  mode  of  collecting  the 
grapes,  and  from  certain  parts  by  the  Monks_; 
whereas  Mr.  Tortoni  Ravel,  their  successor, 
followed  a direct  contrary  practice,  gathering 
the  whole  produce  indiscriminately,  and  selling 
it  ail  at  the  same  price,  six  francs  per  bottle, 
each  sealed  with  his  name;  thus,  as^jthe 
people  of  the  country  accuse  him,^sacrificing 

the  quality  to  the  quantity.  Again,^the;  best 
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grapes  produce  juices  of  different  qualities  ac- 
cording  to  the  different  pressings,  from  the 
best  to  the  very  lovvest,  ail  which  are  kept  se- 
parate,  and  used  according  to  the  will  and  dis- 
crétion of  the  wine-maker.  In  both  the  above 
cases  the  wine  may  be  the  real  produce  of  the 
vineyard  quoted,  and  yet  bad  ; but  in  addition 
to  these,  the  importer  lies  at  the  mercy  of  the 
merchant,  in  respect  to  the  wine  being  really 
from  the  vineyard  mentioned,  and  not  from 
some  one  adjoining.  The  ignorance  of  his  cor- 
respondent is  well  known  to  him,  and  the 
temptation  great. 

Although  these  causes  cannot  be  entirely 
removed,  yet  the  reader  will  be  put  upon  his 
guard,  and  should  he  visit  the  vineyards  in 
person,  or  send  an  agent,  he  will  be  prepared, 
in  a great  degree,  to  counteract  imposition,  by 
knowing  what  qualities  each  wine  ought  to 
hâve.  Without  this  previous  knowledge  he 
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can  only  pronounce  them  agreeable  or  disa- 
greouble,  in  respect  to  his  own  palate,  which 
is,  in  fact,  no  judgment,  as  tastes  difFer  even  to 
a proverb,  and  habit  will  render,  what  is  at  first 
nauseous,  niost  pleasant  and  relishing. 

The  work  will  be  found,  as  before-mentioned, 
most  perfect,  and  therefore  most  useful,  in  re- 
spect to  French  wines.  The  Author  is  ap- 
préhensive that  eiTors,  both  of  omission  .and 
description,  may  be  found,  by  those  who  hâve 
visited  the  other  countries  ; still,  with  ail  it« 
defects,  it  will  be  found  of  great  merit,  as 
conveying  much  information  upon  a subject  so 
imperfectly  known. 

A faithful  translation  was  made  of  the  ori- 
ginal, but  by  the  advice  of  experienced  per- 
sous,  lest  it  should  be  tedious  and  too  expen- 
eive,  it  was  reduced  to  its  présent  size. 
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The  French  teclmical  terms  are  retained, 
with  an  Ëxplanatory  Table,  as  corresponding 
wordsr  were  not  to  be  found  in  English.  The 
Import  Duties  are  added,  and  the  Measures  of 
different  coimtries. 


A VOCABULARY, 


OR,  EXPLANATION  OF  THE  TERMS  USED  IN  THIS 
WORK  TO  EXPRESS  THE  DIFFERENT  QUALITIES 
OF  THE  WINES. 


Acerbe — The  quality  of  wine  made  with 
grapes  produced  by  bad  plants,  or  not  having 
reached  their  maturity.  They  are  at  the  same 
time  harsh,  rough,  and  sharp. 

Apre — This  word  characterises  wines,  which, 
by  their  roughness,  cause  a disagreeable  sensa- 
tion to  the  palate. 

Arome-Spiritueux — The  perfume  dbengaged 
t’rom  spirituous  liquors  at  the  time  of  tasting  ; 
according  to  its  strength  it  continues  to  be  per- 
ceived  a longer  or  shorter  time.  In  many  vine- 
yards  it  is  called  sève. 

Bouquet — The  agreeable  odour  which  ex* 
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haies  when  the  liquor  is  exposed  to  the  air. 
The  connoisseurs  give  it  the  name  ol  bouquet, 
because  it  appears  composed  of  a collection  of 
several  different  odours  ; it  is  the  characteris- 
tic  sign  of  the  t>ins  fins.  The  vins  d'ordinaire 
hâve  it  in  a weak  degree;  but  the  vins  com- 
muns are  entirely  void  of  it. 

Bourru  vin  Bourru — Wine  which  cornes 
from  the  vat  or  press,  and  thick  from  a great 
quantity  of  lees. 

Chais — A magazine  situate  upon  the  ground- 
floor,  or  a little  sunk  in  the  earth. 

Charnu — This  quality  is  applied  to  wine 
which  has  a certain  consistence  ; it  may  be  so 
without  having  much  spirit,  which  distinguishes 
it  from  the  vins  corsés. 

Corps,  Vin  qui  a du  Corps,  Vin  Corsé — Ex- 
pressions employed  to  mark  those  wines  which 
hâve  a certain  consistence,  a marked  laste,  a 
vinous  ’strength,  the  substance  of  which  is 
charnu,  which  fills  the  mouth  ; in  short,  the 
contrary  to  a wine  light,  dry,  cold,  and 
aqueous.  î 

Cru  Crudité — Wine  too  young,  not  sufïi- 
’ciently  ripe,  which  has  an  acidity  unpleasant. 
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Cru — The  land  upon  which  the  vinc  grows. 
A wine  is  called  of  such  a cru,  meaning  a cir- 
cumscribed  spot  in  a vineyard  ; it  is  also  used 
in  a more  extensive  sense,  as  the  cru  of  such  a 
district,  &c. 

Cuvée — Signifies,  in  its  most  general  sense, 
the  contents  of  a cellar.  Also  the  different 
products  by  pressure  of  one  vine^  which  fiU 
many  vats.  Also  the  same  as  cru. 

Délicat — A wine  délicate,  is  little  charged 
with  tartar  and  colouring  matters.  It  is  neither 
harsh  nor  sharp,  and  may  hâve  spirit,  body  and 
even  du  grain  ; but  it  is  necessary  that  these 
should  be  well  combined,  and  that  none  predo- 
minate. 

Droit  en  Goût — Wine  which  lias  no  taste 
foreign  to  its  own. 

Dur — New  wine,  whose  rough  taste  is  dis- 
agreeable  to  the  palate. 

Event — Dead,  the  winescontract  this  flavour 
from  leaving  open  the  barrel  or  bottles. 

Ferme — A wine,  uniting  a great  deal  of  body, 
of  strength,  du  nerf  du  mordant  ; or  that  which 
not  having  acquired  maturity  still  keeps  its 
harshness. 


XIV 


VOCABÜLART. 


Fin,  Finesse — A wine  is  fine  which  is  light 
and  deficate. 

Finir  bien — Is  said  ofthose  wines  which  keep, 
gain  quality  in  growing  old,  and  are  iess  sub- 
ject  than  others  to  undergo  a complété  dege- 
neracy. 

Fort — A wine  having  much  spirit,  body,  and 
taste  settled. 

Franc  de  Goût — Wines  which  hâve  no  other 
flavour  than  that,  which  the  fruit  onght  to 
give. 

Franc  de  qualité — Wines  which  hâve  under- 
gone  no  alteration. 

Fumexix — Wines  which,  from  being  spiri- 
tuons,  quickly  mount  to  the  head. 

Grain — A sort  of  harshness,  which,  without 
being  disagreeable,  is  tasted,  more  or  less,  in 
the  vins  secs  et  molléux,  when  not  very  old  and 
hâve  not  been  mixed. 

Grossier — Wine,  having  a roughness,  a 
clammy  taste,  heavy,  thick,  and  without  agree- 
able  flavour.  Many  good  crm  produce  this 
sort  of  wine,  which  improves  by  âge.  The 
vins  d'ordinaire,  which  hâve  only  this  defect, 
are  improved  by  mixture  with  light  wines,  par- 
ticularly  white. 
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^ Moche — A wine  thick  and  clammy,  which 
fills  the  mouth,  and  appears  capable  of  being 
chewed. 

MocUeux — Wine,  which  is  between  the  vins 
Piquons  and  the  Vins  de  Liqueur;  such  as 
Pwt  wine,  &c. 

Montant — Wine,  which  lises  quickly  to  the 
head  from  the  disengagement  of  the  carbonic 
acid,  as  the  wines  mousseux  of  Champagne. 

Mordant — A qualification  in  wine  of  com> 
municating  its  taste  to  others  when  mixed. 

Moustille — A wine,  which  not  having  com- 
pleted  its  fermentation,  keeps  a sweetness, 
mixed  with  a slight  sharpness,  by  means  of  the 
carbonic  acid  ; it  does  not  mousse,  but  conti- 
nues to  ferment. 

Muet — Wine,  whose  fermentation  is  stopped 
by  sulphur. 

Muter — The  action  of  preparing  the  wine 
Muet. 

Nerf-Nerveaux — Wine,  which  uniting  suffi- 
cient  body,  spirit,  and  strength,  préservés  its 
quality  a long  time  at-  the  same  degree  ; is  ca- 
pable of  transportation,  and  resists  the  change 
of  seasons. 

Pâteux — Wine  of  thick  consistence,  which 
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is  clammy  to  the  mouth,  and  particles  of  which 
seein  to  adhéré  to  the  palate. 

Plat — Wines  which  hâve  no  body,  flavour, 
or  spirit. 

Pousse  Echauffe — A bad  taste  in  wines  newly 
made,  from  being  suffered  to  ferment  too  much 
or  too  long. 

Sève — A term  in  use  at  Bourdeaux,  and  other 
vineyards,  to  sîgnify  the  aromatic  flavour  pro- 
duced  at  the  time  of  tasting,  which  embalms 
the  mouth,  and  is  tasted  after  the  swallowing 
the  liquor.  It  difiers  from  the  bouquet,  which 
is  the  perfume  exhaling  upon  the  contact  of 
air  with  the  wine.  and  applied  to  the  smel- 
ling  only. 

Soyeux — Wines  causing  au  agreeable  sen- 
sation without  harshness. 

Velouté — Wine  with  agood  colour  and  body. 

fj/*— Wines  which  hâve  little  of  the  moel- 
letix,  but  without  being  sharp  ; light  and  diu- 
rétique. 

.Chaud— -Wines,  with  much  spirit,  used  to 
give  heat  to  cold  and  weak  wines. 

Viner — To  give  to  wine  a vinous  orspirituous 
quality.  Small  wines  mixed  with  stronger.  To 
mix  with  brandy  or  spirits  of  wine. 


SECTION  I. 


FRANCE. 

France,  situated  almost  in  the  centre  of  Eu- 
rope, is,  by  its  position  and  the  nature  of  its 
soil,  the  country  richest  in  vines.  According 
to  the  documents  collected  by  the  minister  of 
the  interior,  it  contained,  in  1815,  about 
1,734,000  hectares  of  vines,  which  produced, 
upon  an  average  crop,  31,000,000  hectolitres. 
Since  that  time  considérable  plantations  bave 
beenmade;  1,900,000  hectares  now  appropri- 
ated  to  this  purpose,  produce  about  34,000,000 
hectolitres  of  wine  In  the  provinces  unfa- 
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vourable  to  the  vines  about  7,000,000  hec- 
tolitres of  beer,  and  10,000,000  hectolitres  of 
cider  are  annually  fabricated. 


CHAPTER  I. 


Flandre,  Hainaut,  Cambresis,  Picardie 
ET  UNE  Partie  de  l’Isle  de  France  et  de 
la  Brie. 

These  provinces  form  the  departments  of  the 
North,  the  Pas  de  Calais,  de  la  Somme,  et  de 
l'Aisne. 


departement  du  nord. 

La  Flandre,  Hainaut,  et  Cambresis.  Six 
districts  ; Lisle,  Avesnes,  Cambrai,  Douai, 
Dunkerque,  Hazebruck, 

This  department  produceth  neither  wine  nor 
cider.  Nevertheless  it  carries  on  a large  com- 
merce in  the  wines  of  Burgundy,  Champagne, 
and  in  general  with  ail  the  good  vineyards  of 
France.  As  this  liquor  is  not  in  daily  use,  the 
cellars  are  filled  with  none  but  good  wines,  and 
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proportionably  a stock  of  better  liquor  is  to  be 
found  here  than  in  Paris.  The  Flemings  ge- 
nerally  purchase  whenever  tlie  vintage  is  good, 
and  keep  the  wine  until  mellowed  by  âge. 

PAS  DE  CALAIS. 

Arras,  St.  Orner,  Saint  Pol,  Montreuil,  Bou- 
logne, Bethune. 

This  department  produces  no  wine;  the 
wines  are  brought  by  sea  from  Bordeaux,  and 
other  vineyards  of  the  south;  likewise  they 
draw  them  from  Bourgogne,  Maçon,  Orléans. 

DEPARTEMENT  DE  LA  SOMME. 

Amiens,  Abbeville,  Douions,  Montdidier, 
Peronne. 

The  vine  is  only  cultivated  in  nine  com- 
munes in  the  district  of  Montdidier  upon  34 
hectares.  The  average  crop  1200  hectolitres, 
of  the  worst  quality.  Cagny,  a village  ne^ 
Amiens,  h as  some  vines  ; the  produce  is  con- 
sumed  in  the  town. 
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DE  l’aISNE. 

Laon,  St.  Quentin,  Vcrvins,  Soissons,  Châ- 
teau Thierry. 

The  districts  of  St.  Quentin  and  Vervins 
hâve  no  vines. 


RED  WINES. 

Cussy,  Bellevue,  Pargnant,  Craonnelle,  Craon- 
ne,  Jumigny,  Vassogne,  four  leagues  and 
half  from  Laon,  produce  wines  superior  to  ail 
the  others  ; they  are  light,  délicate,  sufficiently 
spirituous,  and  of  an  agreeable  taste. 

Roucy,  six  leagues  from  Laon,  wine  bearing 
comparison  with  that  of  Craonne. 

Laon  is  situate  upon  a hill,  and  surrounded 
with  vines.  The  vines  on  the  south  side  are 
the  best. 

Crépsy,  Bièvres,  Orgeval,  Mont  Chalons, 
Vourcienne,  Ployard,  and  Arancy,  two  or  three 
leagues  fi-om  Laon,  produce  wines  of  a good 
quality,  but  inferior  in  delicacy  and  spirit  to 
those  above  mentioned. 

Chateau  Thierry  produces,  upon  the  sides  of 
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the  Marne,  wines  tolerably  deUcate,  but  with- 
out  body  or  spirit. 

Vailly,  three  leagues  from  Soissons,  furnishes 
the  best  wines  of  the  district,  pleasant,  but 
cold,  without  strength,  and  inferioï  to  those  of 
Laon.  The  wines  of  the  other  vineyards  are 
ail  of  inferior  quality. 

WRITE  WINES. 

Pargnantf  Cnssy^  Château  Thierry^  and 
Charly  are  surrounded  by  vineyards,  in  which 
much  white  wine  is  inade,  weak  in  quality,  but 
of  good  flavour. 


NORMANDY,  ET  UNE  PARTIE  DU  PERCHE. 

These  provinces,  under  the  48th  and  49th 
degree  of  latitude,  form  five  departments,  de 
V Eure,  de  la  Manche,  de  VOme,  du  Calvados, 
et  de  la  Seine  inferieure.  The  first  alone  con- 
tains  some  vineyards,  but  of  little  importance. 
Cider  is  the  drink  of  the  inhabitants,  aniount- 
'ing  to  617,000  hectolitres.  The  Normans  pur- 
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chase  large  quantities  of  wine  from  Burgundy  ' 
and  Champagne. 

DE  LA  MANCHE,  DE  L’oRNE,  DÜ  CALVUDOS,  DE  LA 
SEINE  INFERIEURE. 

These  departments  hâve  no  other  vineyards 
than  those  which  grow  above  the  village  d'Ar- 
gence,  three  leagues  from  Caen.  Tliey  pro- 
duce little  wine,  and  that  of  the  worst  quality. 

De  l'Eure^  named  Vexin  Normandy  Partie 
du  Perchey  D'ouche,  Lieuvaîny  and  Roumoîs. 
EvreuXy  les  Andelys,  Bernay,  LouvierSy  Pont 
Audemer. 

About  1,845  hectares  of  vines,  produce  on 
an  average  60,900  hectolitres  of  wine,  which 
are  consumed  by  the  inhabitants. 

The  wines  of  this  country  are  ail,  more  or 
less,  harsh,  and  without  quality. 


l’iSLE  DE  FRANCE  ET  BRIE. 

These  provinces  form  four  departments,  de 
r Oise  y de  la  Seine,  de  Seine  et  Oise,  et  de 
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Seine  et  Marne,  which  contain  45,200  hectare» 
of  vines,  producing  yearly  1,453,000  hectoli- 
tres of  common  wines,  of  which  some  pro- 
duced  from  the  best  exposures  and  good  plants 
are  consumed  as  vins  d'ordinaire  : the  greater 
part  of  inferior  quality. 

DE  l’oise. 

Beauvais,  Clermont,  Sentis,  Compiegne. 

3500  hectares  of  vines  produce  annually 
124,000  hectolitres  ; bad  wine,  M'hich  does  not 
bear  carriage. 

RED  WINES. 

They  reckon  as  the  best  those  which  are 
produced  near  Clermont:  their  sole  merit  is 
that  of  being  less  bad  than  the  others. 

Those  of  Beauvais  are  inferior,  but  the  in- 
habitants find  them  good,  and  consume  the 
whole  crop.  Those  of  Compiegne  and  Sentis 
are  rough,  cold,  and  below  mediocrity. 

WRITE  WINES. 

Mouchy  St.  Eloy,  canton  of  Liancourt,  pro- 
duces a wine,  which,  in  good  years,  has  an 
agreeable  flavour,  and  keeps  a long  time. 
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DE  LA  SEINE. 

La  Ville  de  Paris,  St.  Denis,  et  Sceaux. 

About  4,800  hectares  of  vines  produce,  on 
an  average,  143,000  hectolitres  of  wines  of  the 
worst  quality,  consumed  by  the  cultivators 
themselves,  or  sold  in  detail  for  the  gingettes 
of  the  environs  of  the  capital.  The  merchants 
of  Paris  buy  very  little,  and  that  only  in  time 
of  scarcity,  because  of  their  acid  taste,  which 
the  mixture  of  good  wines  imperfectly  corrects, 
and  only  for  a short  time. 

DE  SEINE  ET  OISE. 

Versailles,  Corbeil,  Etampes,  Mantes,  Pon- 
toise, Rambouillet. 

About  20,000  hectares  of  vines  produce 

672.000  hectolitres  of  common  wines,  of  which 

400.000  are  consumed  in  the  country  ; the  sur- 
plus exported. 

RED  WINESr 

Mantes  sur  Seine  produces  tolerably  good 
vins  d ordinaire  ; amongst  which,  they  mention 
with  praise  that  de  la  Cote  des  Célestins. 
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Athis,  three  leagues  from  Corbeil  and  Paris; 
the  close  belonging  to  the  Château,  produces 
wine  liglit  and  agreeable. 

The  other  vines  of  thîs  commune  fumish 
tolerable  good  vins  communs,  but  inferior. 

Motis,  three  leagues  from  Corbeil,  produces 
wines  esteemed  in  the  country. 

Andresy,  a league  from  Poissy,  wines  light, 
with  little  spirit,  but  pleasant. 

Deuil  and  Montmorency  make  wines  with 
body,  colour,  and  a good  taste,  although  coarse 
and  with  little  spirit. 

Argetiteuil,  canton  de  Versailles,  two  leagues 
from  Paris,  is  surrounded  by  a considérable  vine- 
yard,  which  produces  much  wine  of  an  inferior 
quality,  and  tlie  greatest  part  with  a disagree- 
able  taste  of  the  soil,  and  a very  unpleasant 
smell,  arising  from  the  manure  la  Poudrette, 
(night  soil.)  The  Vignerons,  who  are  sure  of 
selling  the  whole  of  their  crops,  care  little 
about  any  thing,  but  the  rendering  the  produce 
abundant.  Some  proprietors,  more  careful, 
obtain  a liquor  weak  in  quality,  but  not  at  ail 
unpleasant. 
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WHITE  WIN  ES. 

ARgnaux^  three-quarters  of  a league  from 
Versailles,  produces  wines  tolerably  good, 
light,  and  agreeable.  The  author  of  the  Al- 
manach des  Gourmands,  compares  them  with 
the  best  tisanes  of  Champagne. 

Andresy  produces  some  small  wine,  esteemed 
in  the  country. 


SEINE  ET  MARNE. 

Melun,  Coulommiers , Fontainebleau,  Meaux, 
and  Provins,  produce,  on  an  average,  514,000 
hectolitres  of  wine  of  a low  quality  ; of  which 
245,000  are  consumed  in  the  country  ; the  rest 
exported. 

The  plants  generally  cultivated  are  le  Pi- 
neau, le  Mtlier,  le  Meunier,  le  Tresseau,  le 
Saumoiseau,  le  Fromenton,  le  Rochelle,  le 
Gamé,  et  le  Gouais. 

RED  WINES. 

The  district  of  Fontainebleau  has  some  vines, 
the  wines  of  which  are  esteemed  as  vins  com- 

B 6 


muns. 


Î2 


The  vineyard  de  la  Grand  Paroisse,  and 
some  neighbouring  ones,  furnish  wines  which 
hâve  a good  colour,  body,  un  assez  franc 
goût,  and  much  firmness. 

Sablons  and  Moret,  near  Fontainebleau,  al- 
though  much  inferior,  may  be  ameliorated  by 
mixture  of  good  wines. 

The  district  of  Melun  produces,  in  good  sea- 
sons,  some  wines  of  a good  colour,  and  tolér- 
able flavour,  but  generally  with  little  spirit. 

Those  of  Chartrettes,  Boissise,  d'Hericy,  et^ 
Fericy,  are  the  best.  Those  on  the  side  des 
Vallées  are  preferred.  The  wines  of  the  dis- 
tricts of  Provins  and  Couhmmiers,  are  flat  and 
grossiers  The  red  is  harsh  and  disagreeable 
when  not  mixed  with  the  white,  and  this  turns 
a la  graisse  quickly  by  itself. 

Saint  Girex  and  tVOrly,  on  the  confines  de  la 
Brie,  produce  wines  less  bad  than  the  others. 

The  district  of  Meaux  makes  only  small 
wines,  little  coloured,  dry,  verts,  cold,  and  spi- 
ritless,  incapable  of  amelioration  by  mixture 
with  good  wines. 

Lagny  is  surrounded  by  vineyards,  produc- 
ing  only  small  wines. 
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WRITE  WINES. 

The  vineyards  produce  very  few:  those  on 
the  side  des  Vallées,  at  Chartrettes,  are  toler- 
ably  good. 


CHAMPAGNE. 

This  province,  sixty-fîve  leagues  long,  and 
fbrty-five  broad,  under  the  47 th,  48th,  and49th 
degrees  of  latitude,  is  divided  into  four  depart- 
ments,  des  Ardetines,  de  la  Marne,  de  VAuhe, 
and  de  la  Haute  Marne  ; contains  63,600  hec- 
tares of  vines,  and  produces,  on  an  average, 
1,768,000  hectolitres. 

The  wines  of  Champagne  are  too  well  known 
to  require  any  eulogy.  The  vineyards  of  the 
departement  de  la  Marne  are  those  only  which 
furnish  the  famous  wine.  Some  crus  of  the 
department  de  VAuhe  produce  red  wines  justly 
esteemed  ; those  of  Haute  Marne  are  less  ex- 
ported.  The  wines  of  the  department  des  Ar- 
dennes are  of  inferior  quality,  and  do  not  leave 
the  country. 
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DES  ARDENNES, 

Mezîeres,  Rethel,  Rocroz,  Sedan,  Vouzîers. 

The  vine  is  only  cultivated  in  the  districts  of 
Reihel,  Sedan,  and  Vouziers»  About  2500 
hectares  produce  80,000  hectolitres  de  vins 
communs,  consumed  in  the  country. 

DE  LA  MARNE, 

The  wines  are  the  principal  riches  of  this 
department,  and  the  object  of  considérable 
commerce  with  ail  France  and  foreign  coun- 
tries.  The  vineyards  occupy  about  20,600 
hectares  of  land,  and  furnish,  upon  an  average, 
636,300  hectolitres  of  wines,  of  which  250,000 
are  consumed  by  the  inhabitants.  The  vine  is 
cultivated  in  the  five  districts,  but  it  is  in  those 
of  Reims  and  Epernay  that  the  celebrated 
vineyards  are  found.  The  white  wines  parti- 
cularly  hâve  contributed  to  this  réputation,  by 
their  delicacy,  their  agreeable  flavour,  and  per- 
haps  still  more,  by  that  sparkling  mousse  which 
they  preserve  cven  in  extreme  âge,  and  which, 
if  not  80  highly  esteemed  by  connoisseurs,  is  at 
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least  most  sought  after  by  the  generality  of  its 
consumers.  The  red  mines  are  also  distinguished 
by  rauch  fineness,  delicacy,  and  agreeableness. 

The  plants  most  generally  cultivated  are, 
red;  les  Morillons  y les  Pineaux,  les  Meuniers, 
et  les  Fromentés  ; these  two  last  kinds  are  met 
with  most  commonly  in  the  vines  of  the  Vig- 
nerons proprietors.  White;  les  Plants  dores  et 
les  Epinettes  alone  fill  the  best  crus,  but  the 
Vignerons  frequently  plant  the.  Go«a/^  white, 
which  they  called  Marmot,  and  the  fruit  of 
which  they  employ  only  for  wines  for  their  own 
use.  Those  who  cultivate  vineyards  in  repute 
never  sell  the  produce  of  these  grapes,  lest 
they  compromise  the  honour  of  their  vineyard. 
The  raisins,  white  and  Black,  are  cultivated  in- 
discriminately  in  the  vineyards  intended  to  fur- 
nish  white  wines.  This  mixture  contributes  to 
the  perfection  of  wines  of  this  kind,  and  parti- 
cularly  to  the  mousseux.  The  last  resist  best 
the  frost  and  rains  frequent  at  the  season  of  the 
vintage  ; they  ripen  more  readily,  which  is  very 
advantageous  when  the  weather  is  cold  ; but 
in  the  hot  seasons  the  excess  of  ripeness  makes 
the  colouring  matters  susceptible  of  dissolution 
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after  the  first  pressure,  and  tinge  the  liquor. 
The  wines  drawn  from  these  grapes  preserve 
better  their  limpidness  and  whiteness  ; they 
are  more  corses,  plus  jins,  and  possess  more 
slve,  than  those  made  with  the  white,  They 
hâve  likewise  more  spirit,  and  consequently 
less  fit  to  become  mousseux,  The  white  raisins 
on  the  contrary,  producing  light  wines,  which 
mousse  very  strongly,  it  results  that  the  best 
wines  are  made  with  the  red  and  white  grapes, 
mixed  in  different  proportions.  However, 
there  are  cantons  where  few  black  grapes  are 
found,  and  y et  the  wines  are  much  esteemed. 

In  making  the  lohite  wine,  without  tinge,  from 
hlack  grapes,  much  précaution  is  used  ; not 
only  the  ripest  and  soundest  bunches  are 
chosen,  but  also  ail  the  dry  berries  are  picked 
off,  and  the  unripe  and  rotten.  They  are 
placed  in  large  baskets,  which  are  carried  on 
horse-back  to  the  press,  and  carefully  covered 
with  a cloth,  in  order  to  weaken  the  action  of 
the  sun,  and  avoid  fermentation.  The  opera- 
tion of  pressing  is  made  with  ail  possible  cele- 
rity,  and  this  only  tw'o  or  three  times,  as  long 
as  the  liquor  préserves  its  sweetness  and  clear- 
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ness,  or  until  it  acquires  more  firmness  and 
strength,  or  until  it  takes  a tinge.  The  pro- 
duce of  these  first  pressings  give  the  choicest 
wine  ; those  subséquent  furnish  the  winesknown 
in  the  country  by  the  name  of  vins  de  taille^ 
which  are  slightly  coloured,  of  a good  flavour, 
and  more  spirituous  than  the  first.  They  gene- 
rally  in  a tenth  or  twelfth  proportion  enter  into 
the  vins  mousseux,  drawn  from  the  vineyards 
of  the  fourth  class.  The  wines  obtained  from 
the  last  pressings,  without  being  precisely  red, 
are  sufficiently  coloured  so  as  not  to  be  consi- 
dered  as  white  ; they  are  used  advantageously 
to  give  strength  and  quality  to  the  common  red 
wines. 

The  raisins  intended  for  making  the  vin 
rosé  are  gathered  with  the  same  précaution  as 
for  the  white,  and  are  treated  in  the  same  man- 
ner  at  the  press  ; but  previous  to  the  carrying 
them  thither,  they  are  stripped  from  the  branch, 
and  pressed  slightly  in  the  vessels  appropriated 
to  this  use,  and  remain  there  a sufficient  time 
for  the  commencement  of  a fermentation,  which, 
by  dissolving  the  colouring  particles,  gives  to  the 
rest  the  rosy  tint  which  is  desired.  Sometimes 
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for  this  purpose  a liquor  îs  used,  known  by  thc 
name  of  the  vin  de  Fismes  ; it  is  drawn  from 
èlder  berries,  boiled  with  cream  of  tartar.  A 
few  drops  of  this  liquor  suffice  to  tinge  with  a 
rose  colour  a bottle  of  white  wine,  without  al- 
tering  its  flavour  or  wholesomeness  : the  colour 
is  more  beautiful,  and  keeps  a longer  time  than 
that  obtained  from  wine  suffered  to  ferment. 

The  high  price  of  the  vins  mousseux  cornes 
not  only  from  the  quality  of  the  wines  chosen 
to  make  them,  and  the  infinité  pains  required 
before  they  are  finished,  but  also  from  the  consi- 
dérable losses,  to  which  the  proprietors  and  dea- 
lers are  exposed  in  this  kind  of  spéculation,  and 
the  strange  phænomena  which  déterminé  or  de- 
sti’oy  the  qualité  mousseuse.  As  to  losses,  the 
owners  count  in  general  upon  fifteen  or  twenty 
bottles  broken  in  a hundred,  sometimes  even 
thirty  or  forty.  To  this  must  be  added,  the 
diminution  which  takes  place  ; as  the  wine  is 
separated  from  its  deposits  by  decanting,  an 
operation  which  is  performed  at  least  twice. 

The  phænomena  which  cause  or  destroy 
the  quality  mousseux  are  so  surprising,  that 
they  cannot  be  explained.  The  same  wine 
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drawn  tlie  same  day  into  bottles  from  the  same 
glass  house,  put  down  in  the  same  cellar,  and 
placed  in  the  same  heap,  mousse  to  such  a 
height,  and  in  such  a division,  whilst  it  mousses 
much  less  or  not  at  ail  in  another  position,  near 
such  a door,  or  under  such  an  au*  hole.  Wines 
also,  which  hâve  moussed  perfectly,  lose  this 
upon  the  change  of  season.  AU  these  acci- 
dents together  cause  the  dearness  of  the  vins 
mousseux;  they  are  so  varied  and  extraordî- 
nary,  that  the  most  experienced  dealers  cannot 
foresee,  nor  prevent  them  always. 

The  quality  of  the  bottles,  or  perhaps  the 
degree  of  lire  which  they  undergo,  contribute 
to  diminish  or  préservé  the  mousse  ; we  are 
assured  that  this  phænomenon  extends  even  to 
the  drinking  glasses,  and  that  in  some  ail  the 
fermentation  is  instantly  lost,  whilst  it  is  pre- 
served  in  others  filled  at  the  same  time. 

The  wines  intended  for  the  mousse  should 
be  bottled  in  the  March  following  the  vintage  ; 
the  fermentation  generally  begins  in  the  month 
of  May,  and  continues  ail  the  summer;  it  is 
particularly  strong  in  June  during  the  flower- 
ing  of  the  vine,  and  in  August,  when  the  fruit 


begins  to  ripen.  At  these  times  the  greatest 
loss  in  the  bursting  of  bottles  takes  place,  and 
it  is  not  safe  to  pass  through  a cellar  without 
being  guarded  with  a mask  of  iron  wire.  The 
workmen  are  severely  wounded  by  the  splinters 
of  bottles  who  neglect  this  précaution.  The 
fermentation  diminishes  in  autumn,  and  seldom 
any  heavy  losses  happen  in  the  second  year. 
Amongst  the  wines  prepared  for  la  mousse, 
there  are  some  which  take  only  a slight  fer- 
mentation : these  are  called  cremans,  drive  out 
the  Cork  with  less  force,  and  sparkle  less  in  the 
glass.  Their  mousse  forms  a scum  of  froth, 
which  covers  the  liquor,  and  disperses  in  a few 
moments.  They  hâve  the  advantage  over  the 
vins  gi'and  mousseux  in  preserving  more  vinous 
qualities,  and  being  less  sharp.  Their  price  is 
higher,  as  being  sought  for  by  many  connois- 
seurs,  and  owing  their  quality  only  to  one  of 
the  strange  phænomena  in  the  wines  of  Cham- 
pagne, they  cannot  be  obtained  in  a great 
quantity. 

The  best  red  wines  are  produced  upon  the 
north  side  of  the  declivities  of  the  Marne, 
which  are  called  the  Moritagyies  de  Rheims. 
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The  vines,  although  exposed  to  the  north  and 
east,  furnish  well  flavoured  wines  : they  are 
divided,  according  to  their  quality,  into  vins  de 
la  Montagne,  de  la  basse  Montagne,  et  de  la 
Terre  de  Saint  Thierry;  tliese  wines  are  in 
general  fit  to  be  bottled  at  the  end  of  one  year  ; 
those  of  a good  quality  keep  well  from  six  to 
twelve  years. 

RED  WINES. 

Class  1. 

Verzy,  Verzenay,  Mailly,  Saint  Basle,  near 
Jiheims,  produce  the  best  wines,  called  de  la 
Montagne;^  they  hâve  a good  colour,  body, 
spirit,  and  moreover  much  fineness,  stve,  and 
bouquet. 

Bouzy,  at  the  extremity  of  the  chain  of  hills, 
furnishes  wines  which  hâve  ail  the  qualifies  of 
the  preceding,  and  distinguished  by  their  deli- 
cacy. 

Le  Clos  de  Saint  Thierry,  one  league  north- 
west  from  Rheîms,  wines  which  unité  the  colour 
and  bouquet  of  the  wines  of  Burgundy  to  the 
lightness  of  those  of  Champagne. 
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Cîass  2. 

HautviUierSy  Mareuïl,  Disy^  Pierry,  JEJjOér- 
nay,  upon  the  declivities  of  the  Marne^  are 
more  celebrated  for  white  than  red  wine. 

Taissy,  Ludes,  Chigny,  Rilly,  Villers  Amand, 
upon  the  mountain,  from  one  league  to  three 
leagues  and  three  quarters  from  Rhehm,  fur- 
nish  wines  partaking  of  ail  the  qualities  of  the 
first  class. 

Cumieres,  near  Rpemay^  upon  the  slopes 
called  de  la  Riviere  Marncy  is  reputed  for  red 
wines  more  fine  and  dehcate  than  those  of  the 
mountain  of  Rheims,  but  less  body  ; and  so  for- 
ward,  that  in  a hot  season  they  corne  so  soon 
to  their  maturity  as  seldom  to  keep  above  three 
or  four  years. 

Class  3. 

Villedemange,  Ecueil,  Chameny,  amongst  the 
vineyards  de  la  Basse  Montagne,  give  wines  of 
a very  good  quaUty,  which  keep  ten  or  twelve 
years. 

Saint  Thierry,  Irigny,  Chenay,  Douilüon, 
Villefrancqueux,  Hernonville,  and  some  other 


23 


crus  of  that  part,  called  the  lands  of  Saint 
I7tierri/,  produce  red  wines  much  sought  after, 
of  a deep  colour,  and  very  pleasant  flavour. 

Avemÿ,  Champillon,  and  Damery,  produce 
also  good  red  wines,  but  inferior  to  the  pre- 
ceding. 


Class  4. 

Vertus,  three  leagues  and  a half  south  of 
Epernay,  wines  of  a good  colour,  body,  spirit, 
and  very  good  flavour;  not  firm  during  the 
first  year,  but  gain  much  by  âge,  and  keep 
long. 

Mardeuil,  Montelon,  Moussy,  Vinay,  Cha- 
veau,  Mancy,  two  leagues  from  Epernay,  give 
wines  more  délicate,  more  agreeable,  and  for- 
ward  than  those  of  Vertus. 

Chamery  and  Pargny,  two  leagues  from 
Rheims,  furnish  wines  of  the  sanie  kind  as  the 
preceding. 

Vanteuïl,  Reuïl,  and  Fleury  la  Riviere,  two 
leagues  and  a quarter  from  Epernay,  wines  re- 
sembling  those  of  Montelon,  but  lighter. 

Amongst  the  vineyards  which  produce  the 
vins  communs,  they  mention  those  of  Châtillon, 
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Romeryt  Vincelles^  Cormoyeux,  Villers,  Auilly, 
Vandieres,  Verneuil,  Troissy,  as  giving  the 
best. 

The  vineyards  of  Sezanne,  and  ail  those  of 
the  districts  of  Chalons  and  Vetry  stir  Marner 
produce  only  wines  of  a low  quality. 

WHITE  WINES. 

Cîass  1. 

Silleryt  canton  of  Verzy^  two  leagues  from  ' 
Rheims,  produceth  the  most  esteemed  wine.  It 
lias  an  amber  colour  and  a dry  taste,  its  charac- 
teristics  ; body,  spirit,  a charming  bouquet,  It 
has  the  property  of  keeping  the  mouth  fresh, 
and  can  be  drank  in  a large  quantity  without 
harm  ; it  is  generally  served  iced,  (frappé  de 
glace.) 

SiUery  itself,  being  in  a plain,  contains  but 
few  vines  ; they  grow  on  the  side  of  Verzenay, 
which  is  contiguous  ; it  is  there  where  the  best 
wines  called  Sillery  are  produced.  Before  the 
révolution,  the  Seigneur  of  this  domain  pos- 
sessed  upon  the  declivities  of  Verzenay,  Mailly, 
and  de  Ludes,  a great  extent  of  excellent  vines, 


furnishing  wiiie  of  the  same  kind,  and  of  equal 
réputation  with  tliose  of  Sillery.  The  most  part 
of  these  has  been  sold  to  rich  proprietors,  wlio 
still  cultivate  theni  with  the  same  care.  The 
wine  of  Sillery  is  less  sought  after  in  France 
than  in  foreign  countries  ; it  is  particularly 
esteemed  in  England. 

Ay,  five  leagues  south  of  RhelmSy  the  first 
of  the  vineyards  called  de  la  Riviere  de  J^Iarney 
furnishes  the  best  vhis  mousseux.  They  are 
fine,  spirituous,  sparkling,  and  hâve,  a beautiful 
bouquet,  more  light  and  more  moelletix  than 
those  of  Sillery.  In  France  they  are  often 
preferred,  although  they  hâve  neither  tlie 
colour  nor  the  flavour,  neither  are  they  so 
spirituous  or  stomachic. 

Mareuil,  near  Ay,  produces  wines  not  differ- 
ing  from  the  last,  and  pass,  in  commerce,  as 
vbis  d'Ay. 

HautviUiers,  four  leagues  from  Rheims,  fur- 
nished,  formerly,  wines  which  equalled  or  sur- 
passed  those  oî  Ay;  but  many  of  the  vineyards 
having  fallen  into  the  hands  of  persons  who  do 
not  cultivate  them  w'ith  the  same  care,  their 
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proJuce,  tlioügh  good,  is  now  placed  ônly  în 
the  second  class. 

Pierry,  three-quarters  of  a league  from  Eper- 
nay,  lias  wines  little  inferior  to  those  of  Ay  ; 
they  are  drier,  keep  a longer  time,  and  are 
distinguished  by  a marked  taste  de  Pierre  à 
fusil. 

De%y  makes  wines  whicli  partake  of  ail  the 
qualities  and  chaxacter  of  tliose  of  Ay. 

The  wines  of  Epernay  are  in  general  infe- 
rior to  those  of  Ay;  however,  some  wines,  and 
pai'ticularly  those  called  du  Closet,  produce 
some  equal  in  quality. 

Class  2. 

The  vineyards  of  Cramant^  Avise ^ Oger^  and 
LeMenil,  from  one  to  three  leagues  îvomEper- 
nay,  are  in  general  planted  witli  white  grapes, 
wliich  succeed  better  there  than  red.  Their 
wines  are  sweet,  very  fine,  light,  and  agreeable  ; 
mixed  with  those  of  Ay,  and  others  of  the 
first  class,  they  furnish  vins  mousseux,  possess- 
ing  ail  their  qualities.  This  mixture  is  neces- 
sary  in  hot  seasons,  hecause  the  wines  of  the 
first  crus  de  la  Marne,  being  made  with  blach 


grapes  are  less  apt  to  mousse  than  those  from 
white  ; and  these  latter  ensure  the  fermentation. 
The  wines  called  Ptysarmesy  are  principally 
found  amongst  these  four  crus,  which  are  so 
much  esteemed  as  aperitives,  and  ordered  by 
physicians  in  diseases  of  the  bladder.  They 
are  bottled  at  the  end  of  the  year,  after  tlie 
vintage.  Wines  of  the  same  name  are  made 
in  the  vineyards  of  Ay,  Pierry,  Mareuil,  and 
SiUei'y;  but  this  Ptysame  lias  more  body  and 
spirit,  is  drank  iced  like  the  wines  of  Sillery, 
and  is  in  high  estimation. 


Classes  3 and  4. 

The  sloping  hills,  well  exposed  to  the  sun, 
with  good  plants,  and  carefully  cultivated,  ge- 
nerally  produce  very  good  wines,  The  others 
are  of  an  inferior  quality,  and  must  be  reckoned 
in  the  fifth  class. 


Class  5. 

Chouiily,  Montheloti,  Grauves,  Mancy,  Mo- 
lins,  Maugrhnaud,  near  Epernay,  Beaumont, 
and  Villers  aux  Nœucs,  near  Rheims,  produce 
wines  light  and  agreeable,  but  weak,  which 
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only  last  a year.  When  the  season  is  very  hot, 
the  best  are  used  in  the  préparation  of  vins 
mousseux  of  the  third  class,  by  adding  about  a 
tenth  of  vin  de  taille  d'Ay  or  Mareuil,  which, 
giving  them  body,  makes  them  keep  better. 

The  environs  of  Ancerville,  Vitry  sur  Marnct 
and  Sczanne,  produce  wines  small,  secs,  verts 
et  plats,  w hich  will  not  keep,  and  are  ail  con- 
sumed  in  the  country. 

The  principal  commerce  oïCham2iagne\vmQ& 
is  made  at  Rheims,  Avise,  and  Rpernay.  This 
last  town  is  advantageously  placed  in  the  midst 
of  the  vineyards,  on  soil  favourable  for  good 
cellars  ; they  are  hollowed  in  a limestone  rock, 
are  large,  and  well  calculated  for  the  keeping 
of  wine.  Those  of  M.  Moët  are  particularly 
remarkable  for  their  extent  ; they  form  a kind 
of  labyrinth,  which  requires  a guide  ; the  walls 
are  covered,  (tapissées)  to  the  height  of  six  feet, 
with  bottles  artfully  arranged,  (400,000  bottles.) 
Few  travellers  pass  without  visiting  them,  and 
even  sovereigns  hâve  had  the  curiosity  of 
going  so  see  them. 
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DE  LA  HAUTE  MARNE. 

Cfuiumont,  Langres,  Vassy. 

RED  WINES. 

Class  1. 

Aubigny,  a canton  of  Prauthoy,  fîve  leagiies 
from  Langres,  produces  wines  of  a light  red 
colour,  much  delicacy,  and  a very  pleasant  bot(- 
quet. 

Mont  Saugeon,  five  leagues  from  Langres  ; 
its  wines  keep  well,  and  only  differ  from  the 
preceding  in  a little  less  delicacy. 

Cîass  2. 

Vaux,  Rixnère-les,  Fosses,  Prauioy,  and 
many  other  communes,  make  wines  of  good 
quality. 

Tlie  vineyards  of  Joinville,  four  leagues  from 
Vassy,  St.  XJrbîn,  and  some  slopes  of  the 
vineyards  of  Château  Vilain,  of  Creancey 
and  Esscy-les~Ponts  in  the  district  of  Chau- 
mont, furnish  a small  quantity  of  wines,  light, 
and  agreeable;  but  which  hâve  neither  the 
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value  nor  bouquet  of  tliose  of  the  first  class. 
The  environs  of  Saint  Dizier  produce  a great 
quantity  of  small  wines  ; the  proprietors  are 
accused  of  increasing  their  eolour  by  black 
wines  and  elder-berries,  and  archil,  called 
brinbelles. 


DE  l’aube. 

The  vine  occupies  30,000  hectares  of  land, 
and  produces,  on  an  average,  617,000  hectoli- 
tres; the  half  of  which  is  consumed  in  the 
country.  The  plants  generally  cultivated  are, 
le  Pineau  l'auge  et  blanc,  le  Fromenteau  violet 
et  blanc,  le  Gouais  et  le  Gamet. 

RED  WINES. 

Les  Riceys,  composed  of  three  hamlets,  arc 
situate  in  a narrow  valley,  three  leagues  from 
Bar-sur-Seine,  and  surrounded  by  slopes,  which 
])roduce  very  good  wines.  The  vineyards  of 
the  three  are  of  equal  réputation.  The  wines 
are  brisk,  very  spirituous,  and  well  flavoured, 
with  un  joU  bouquet  and  much  stte  they  re- 
quire  to  be  kept  two  years  in  cask  to  arrive  at 
maturity.  The  best  slopes  are  la  Foret,  les 


Rôties  Troneh/oki  Boiuliery  Rotier,  Foiseul,  and 
Chênepestor. 

Ralnot-sur-Laigne,  near  the  Riceys,  produces 
similar  wines  ; amongst  which  those  of  the  side 
called  Vau-x  are  the  best. 

Avirey  and  Bagneux-la-Fosse,  in  the  same 
canton,  produce  wines  which  approach  near  to 
those  of  Riceys.  The  most  celebrated  vine- 
yard  is  called  Val-des-RiceySy  at  Avirey. 

The  wines  from  these  vineyards  are  generally 
sent  into  FlanderSy  Pica/rdy,  and  Normandy. 

Class  2. 

Bar-sur- AubeyBar-sur~Seine,  Bouilly,  Laine 
aux  Bois,  and  Javernan,  produce  vins  d^ ordi- 
naire very  pleasant,  but  incapable  of  expor- 
tation. 

Gyè,  Neuville,  Landreville,  district  of  Bar- 
sur-Seine,  produce  a great  quantity  of  vins 
communs  and  grossiers,  of  a deep  colour,  and 
bearing  exportation.  On  the  side  called  Gra- 
villiers,  at  Neuville,  the  plant  Pineau  is  culti- 
vated,  and  produces  wines  little  inferior  to 
those  of  the  Riceys. 

Viüenaxe,  near  Nogent-sur-Scine,  is  siu:- 
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rounded  by  large  vineyards,  which  produce 
much  common  wine. 

WHITE  WINES. 

RiceySi  already  cited  for  red  wine,  produces 
whitey  much  esteemed,  lively,  sparkling,  very 
spirituous,  and  well  fiavoured. 

Bar-sur- Aube  ; the  wines  in  this  district  are 
good^  though  with  little  spirit,  and  keep  well. 

Rigny  le  Teron,  district  of  Troyes,  produces 
small  wMte  wines,  tolerably  good,  and  bearing 
exportation. 


LORRAINE. 

Under  the  40th  and  49th  degree  of  latitude 
forais  the  departments  de  la  Meuse^  des  Vosges, 
de  la  Moselle,  et  de  la  Meurthe, 

LA  MOSELLE. 

Metz,  Thionville,  Sarguemines,  Brîey. 

The  plants  generally  cultivated  are  red 
grapes,  le  gros  et  petit  Noir,  le  gros  et  petit  Pi- 
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neau  ; white,  Fauxerrois,  le  bouquet,  la  patte  de 
mouche,  le  gros  vert,  and  la  grosse  race.  Part 
of  the  five  kinds  being  destroyed  in  1789  by 
frosts,  they  hâve  been  replaced  by  coarse 
plants,  which  resist  better  the  intemperate  sea- 
sons,  and  produce  much  wine  of  an  inferior 
quality. 

RED  WINES. 

The  vineyards  of  Sci/,  Jussy,  Saint  Raffine 
and  Dole,  upon  the  sloping  sides  of  the  left 
bank  of  the  Moselle,  give  the  best  wines,  of  a 
good  colour  and  agreeable  flavour  ; ripe  in  two 
years,  and  may  be  kept  ten.  Some  communes 
of  Sarguemînes,  produce  tolerable  good  wines  ; 
the  others  are  of  moderato  quality. 

WHITE  WINES. 

These,  for  the  most  part,  are  light  and  agree- 
able, but  of  short  duration,  and  do  not  go  out 
the  country. 

DE  LA  MEUSE. 

Rar  le  Duc,  Commercy,  Montmedy,  Verdun. 
The  plants  cultivated  are,  le  Pineau  noir 

c 5 


34 


et  blanc;  le  Bourguignon,  VAtihain,  le  rtrU 
plcmt  et  la  grosse  race;  the  produce  of  the  last 
is  abundant,  and  of  good  quality-  One  hectare 
pîanted  with  the  grosse  race,  can  produce  200 
hectolitres  ; the  same  wkh  the  Pineau,  only  65- 

' RED  WINES. 

Bar  le  Duc  and  Bussy  la  Côte  produce  wines 
light,  délicate,  and  very  pleasant  vhis  d’ordinaire 
de  première  qualité. 

Sorgeville,  Savonniere  devant  Bar,  Ligny 
Naives  devant  Bar,  Behogne,  Chardanar,  Var^ 
ney  Ramhercourt,  Loisey  and  Ancevilte,  produce 
wines  of  the  same  kind. 

St.  Michel,  near  Verdun,  fiirnishes  wines 
esteemed  equal  to  those  of  Barr,  which  keep  a 
long  time. 

Creuè  produces  red  wines  much  esteemed. 

Class  2. 

The  vineyardsVr^/>rmon^,  Loupmont,  Warne- 
ville,  Lionville,  Saint  Julien,  Champougny,  Vau~ 
courleurs.  Vignot,  Sampigny,  St.  Michel,  Damp- 
cevrin,  Buxieres,  Buxerules,  Montsec,  Vigneules, 
and  Hatton  Chatel,  produce  wines  of  a good 
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llfkvour,  briskness,  body,  and  suffiçiently  spi- 
rited. 

Thç  country  çall^d  le^  RocJielks  and  les 
Alloumaux  produce  t^lerable  good  wine. 

WRITE  WINB» 

Creiiè  produces  the  best  wkite  wines,  also 
JBoncourt. 


LA  MEURTRE. 

The  plants  generally  cultivated  are  the  Pi- 
neau noir  et  blanc,  V Erict  noir,  called  also  liver- 
dun,  and  preferred  here  to  the  Pineau,  V Erict 
blanc,  le  gamme,  le  'facan  et  la  grosse  race, 

RED  WINES* 

Thiaucourt,  Pagny,  sous  Pressy,  Arnaxïlle, 
Bayon/oiUe,  Cha^  reyy  Essey,  Villers  sous  Ptmi, 
and  Wandclainville,  furnish  the  best  wines  ; a 
good  colour,  delicacy,  and  an  agreeable  flavour  ; 
place  them  amongst  wines  d' ordinaire  de  se- 
conde qualité. 

Tout,  Bridey,  Dom  Germain,  Pannes,  Enve- 
nin,  JatUnay,  Rcmbercourt,  Ecrouves,  and  Lu- 
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cey,  produce  wines  of  the  same  kind,  but 
less  délicate. 

Bondonville,  Cotit  Rôtie,  Pixerecourt,  near 
Nancy,  Rouville  and  NeuviUer,  district  of 
LaneviUe,  Vie  and  Achain,  furnish  vins  d'ordi- 
naire tolerably  good. 

WHITE  WINES. 

Bruley,  near  Foui,  produces  the  best  ; they 
are  pleasant,  and  keep  a long  time. 

VOSGES. 

Epinal,  Mirecourt,  Neufchâteau,  Remire- 
mont,  Saint  Die. 


RED  WINES. 

The  vineyards  of  Charmes,  Xaronval,  and 
Uhexy,  furnish  wines  of  an  agreeable  flavour. 


ALSACE, 

Under  47th  and  78th  degrees  of  latitude 
form  the  departments  of  the  Upper  and  Loiver 
Rhin, 
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The  red  grapes  do  not  thrive  in  this  province. 
On  the  contrary  the  white  are  highly  esteemed  ; 
but  although  the  wine  possesses  bouquet  and 
other  good  qualities,  it  is  not  pleasing  to  those 
accustomed  to  the  wines  of  Burgundy  and 
Champagne,  and  is  in  greater  vogue  in  Ger~ 
many  and  Switzerland, 

BAS  RHIN. 

Strasbourg,  Savcrne,  Schelestadt,  Wissem- 
bourg. 

RED  WINE. 

' Very  little  produced,  of  an  inferior  quality, 
not  exported. 

WHITE  WINES. 

Molsheîm  produces  white  wines  called,  Fin- 
henweîn,  of  excellent  flavour,  sëve  and  bouquet. 

Wolxheîm  gives  the  wines,  called  Riesling, 
like  the  preceding,  and  equal  to  the  vins  gen- 
tils of  the  Haut  Rhin. 

Class  2. 

Mutzîg  wines,  like  those  of  Molsheîm,  but 
inferior. 
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Neuviller  and  Erndlsheim,  whit^'wuïeB,  highiy 
wteemed. 

Jmboxheim,  good  wines,  but  keep  only  threc 
or  four  years. 

Kentzheim  and  the  vins  clairettes  of  TlàeJ-^ 
fenthaly  are  praised. 

HAUT  RHIN. 

Colmar,  Altkirch,  Eefort,  Delemoftt, 

RED  WINES. 

Of  inferior  quality  and  little  made. 

The  vineyards  deserving  notice  are  Rique~ 
wîr,  Rebauvîlle,  Ammerscliwir,  Rtensheim, 
Kaiserberg,  du  Chateau  Ohciller,  and  a few 
others.  Geisbourg,  near  Kaâsarbourg. 

WHITE  WINES. 

Guebuiüer,  near  Cobmr;  vins  secs,  whicli 
hâve  du  corps,  du  spiritueux,  de  la,  sève,  and  a 
taste  of  nuts,  called  eschgriese- 

Furchehn,  near  Colmar,  wines  of  tlie  same 
kind  and  quality  : they  are  called,  brand. 

Riquewir  and  RibauviUe,  renowned  for  theîr 
wines,  called  gentils.  The  best  wines,  of  Ri- 
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quewîn  are  tke  Schon^rburgn^  and  at  Mibm~ 
ïtiUe^  the  TroUackery  and  Zahnackery,  tUey  keejk 
twenty  years,  and  improve  by  âge  and  carriage. 

numy  near  Bef&rty  a wine,  called  rmtgen  ; 
it  attacks  the  nerves  violentjy,,  and  causes  pa- 
ralysis. 

Begholtzelty  JRufachy  Pfajfenheim,  Engu»^ 
sheim,  Ingitosheim,  Mittehveyer,  Hunnevÿr, 
Katzenthedy  Amerseheyry  Kaiserberg,  Keintz- 
betm,  Sigolzeim,  Babehheimy  produce  wines 
of  a very  good  quality. 

The  wines,  called  gentUsy  corne  from  a fine 
grape,  called  rieslingy  which  is  called  gentil 
raisin,  to  distinguish  it  from  the  common,  cal- 
led burger.  The  proprietors  having  of  late 
years  mixed  brandy  with  this  wine,  and  added 
common  wines,  hâve  much  injured  Hs  répu- 
tation. 

Qlass  % 

Rîxheim  and  Habsheîm,  wines  esteemed  in 
the  country,  but  inferior  in  quality. 

VINS  DE  LIQUEUR. 

\Vhen  the  season  is  favourable  they  makc  at 
Colmary  OliwiUery  Kientzheimy  Kaiserbergy 
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and  AmmerschwiTy  tlie  vins  de  paille  ; so  call- 
ed  because  the  grapes  were  originally  dried 
on  straw.  They  are  now  hung  up  on  strings 
in  a room,  with  the  Windows  open  whiist  there 
is  no  danger  of  frost,  and  are  visited  every 
week  in  order  to  take  away  any  rotten  berries  ; 
they  are  sufFered  to  dry  until  March,  when  the 
wine  is  made.  The  quantity  then  is  abouta  tenth 
part  of  the  juice  at  the  time  of  the  vintage. 
When  kept  six  or  eight  years  it  resembles  7b- 
kay  ; and  sells  at  six  francs  a bottle,  and  often 
higher.  At  Reqnewir  and  Kehauvïlle,  muscat 
u'ines  are  made. 

BRETAGNE. 

This  province  is  under  the  47 th  and  48th 
degrees  of  latitude. 

FI^ISTERRE  AND  DES  COTES  DU  NORD. 

Finîsterre  cultivâtes  no  vines. 

ILE  ET  VILAINE. 

^ 806  hectares  produce  7000  hectolitres — in- 
ferior  in  quality,  the  least  bad  is  upon  the  ter- 
ritory  of  Redon.  • 
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LOIRE  INFERIEURE. 

WRITE  WINES. 

Varades,  Moyitrelaîs,  and  la  Chapelle^  give 
the  best,  the  produce  of  the  Pineau. 

Valet,  near  Nantes,  la  Chapelle-Hnlm,  la 
Haye,  le  Loroux,  le  Paleet,  Maisdon,  Saint  Fi- 
acre, Sahit  Gèredn,  Saint  Herblon,  and  Riaillé, 
produce  wines,  sweet,  lîght,  and  agreeable. 

This  department  produces  much  wine  with  a 
disagreeable  flavour  of  the  soil.  A great 
quantity  is  sent  to  Paris  to  be  mixed  with  the 
deep  red  wines  : they  are  inferior  to  those  of 
Anjou,  and  are  only  used  for  wines  sold  in 
detail.  The  wines  of  the  plant,  called  gros- 
plant,  are  harsh,  but  make  brandy. 


ANJOU  ET  MAINE. 

These  provinces,  under  the  47th  and  48th 
degrees  of  latitude,  contain  45,940  hectares 
of  vines,  producing  773,000  hectolitres  of  vin.<i 
d' ordinaire  and  vins  communs. 


MAYENNE. 


590  hectares  of  vioes,  12,000  hectolitres. 
Of  so  bad  a quality,  that  the  proprietors  every 
year  dig  up  their  vines  and  replace  them  with 
apple-trees. 


SARTHE. 

10,350  hectares;  161,000  hectolitres  of 
wine. 

The  wines  are  in  general  of  a low  quality. 
The  only  crus  which  produces  good  wine  is  the 
Clos  de  Jasnieres. 

The  other  crus  of  any  réputation  are  those 
of  Bazouges  and  Gazoufiere,  for  the  red  : and 
for  the  white,  those  of  la  Flotte,  la  Châtre, 
Sainte  Cécile,  Marçon  et  Château  du  Loir,  Ma- 
reil,  St.  Benoist,  St.  George's,  and  Champagne. 

MAINE  ET  LOIRE. 

35,000  hectai'es  produce  600,000  hectolitres 
of  wine  ; 120,000  consumed,  in  the  country, 
the  rest  exported  or  made  into  brandy  and 
vinaigre,  called  vinaigre  de  Saumur. 
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The  shores  on  the  sides  of  the  rivers  fumish 
the  best  vineyards» 

RED  WINES. 

These  are  in  less  estimation  than  the  white. 

C/iampignè-le-Sec,  wines  corsés,  deep  colour, 
good  taste,  and  ires  généreux  : require  four  or 
five  years  keeping.  Le  Clos  des  Cordeliers 
most  esteemed. 

Dampierre,  Varranîs,  Chassé,  Sait  Cyr-en^ 
Bourg  et  Brézé,  wines  of  the  same  kind,  but 
a little  inferior  to  those  of  Champigny. 

Le  Cru  Bellai,  the  same  wines. 

Sauvmir,  wines  of  the  same  kind. 

Neuillé,  wines  of  a deep  colour.  The  rest 
of  the  wines  communs,  grossiers,  and  with  a 
bad  taste  of  soil. 

WHITE  WINES. 

The  slopes,  near  Saumur,  produce  wines 
corsés,  very  spirited,  bear  transport  by  sea  ; 
they  hâve  finesse,  du  goût,  and  un  peu  de 
bouquet,  but  affect  the  head. 

Vineyards,  les  Rotissans,  la  Perriere,  le 
grand  et  petit  Morin  et  des  Poilleux, 
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Parnayy  Dampîerre,  Souxé  et  Turquan- 
Martîgné-Briant,  ThouarceyFoyyRablay,  Beau^ 
lieu,  Samt  Luygne  ; Savenieres,  wines  of  the 
same  kind. 


Class  2. 

Chaintre,  Varrains,  Chassé,  St.  Cyr  en 
Bourg,  Brexé,  Courchamp  le  Mihervé,  and 
Saumousset,  wines  good  but  inferior  in  quality  ; 
great  exportation  is  made  to  Belgium  and  HoU 
land. 


Class  3. 

The  vineyards  of  Trelazé,  St.  Barthélémy, 
and  Brain  sur  VAuthîon,  give  good  wines,  but 
inferior. 

Bistré,  Antoigné,  Bas  Nueil,  and  Brion, 
wines  sweet,  agreeable,  and  free  from  taste  of 
soil,  generally  sent  to  Paris. 

The  other  wines  hâve  a disagreeable  taste 
of  soil,  called  goid  de  tuf. 

The  wines  of  Attjou  are  in  general  spiri- 
tuous,  and  hâve  a good  effect  in  the  mixtures 
with  the  vins  grossiers. 
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TOURAINE. 

Situate  under  tlie  49th  degree  of  latitudé. 
The  wines  of  this  province  are  most  celebrated 
for  their  mixture  with  other  wines. 

. The  red  wines  hâve  a deep  colour,  beaucoup 
de  nerf,  de  mordant  et  de  corps.  The  whîte  are 
sent  to  Flanders  and  Hollànd,  and  some  to 
Paris. 


INDRE  ET  LOIRE. 

36j000  hectares,  700,000  hectolitres,  300,000 
consumption  in  the  country. 

Plants,  le  gros  et  rnenu  pineau  blanc,  V Or- 
léans, la  Malvoisie. 

RED  WINES. 

Class  1. 

Joué,  wines,  called  les  nobles,  good  colour, 
body,  spirituous,  an  agreeable  flavour.  Très 
franc.  They  gain  by  âge. 

St.  Nicholas  de  Bourgueïl,  nine  leagues  from 
Tours.  Wines,  ofadeep  colour^good  body,  and 
spiritueux,  gain  by  keeping,  and  in  taste  and 
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perfume  resemble  the  wines  of  Bordeaux,  as 
to  the  raspherry  flavour.  The  other  crus  give 
wines,  high  coloured,  lourds  et  froids. 

Class  2. 

Which  produces  wines,  calledc^M  Cher;  of  a 
deep  colour,  good  flavour,  body,  spiritueux  and 
mordant,  good  to  give  colour  and  body  to 
weak  wines,  for  which  they  are  much  sought 
after.  In  a good  season,  w^ell  chosen,  they 
keep  well,  and  improve,  and  resemble  the  vins 
d'ordinaire  du  Bordelais. 

The  best  vineyards  are  at  Chisseaux,  Civray, 
la  Croix  de  Blérè,  Ahee,  et  Azay  sur  Cher. 

Chenonceau,  et  Diere.  Epeigné,  Francueil 
et  Veretz. 

Saint  Cyr  sur-Loîre,  Saint  Avertm  et  Balan. 

Chinon,  near  Totirs,  vineyards  of  considér- 
able size,  wines  of  good  colour,  assez  corsés, 
spiritueux. 

Luynes  et  Fondettes,  near  Tours,  Langeais 
et  St.  Marc. 

Amboise  bas  in  its  neighbourhood  the  vine- 
yards de  Pocé,  St.  Ouen,  and  St.  Denis,  which 
produce  wines  en  première  cuvee,  less  coloured. 
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moins  corsés,  but  more  pleasant  than  those  of 
du  Cher. 

Chargey  et  Ltmeray,  Mones,  Souvigny  et 
Chargé  ; wines  light  colour,  but  agreeable  ; a 
great  quantity  of  vins  comimins,  verts,  secs,  but 
good  for  mixing  with  other  wines. 

Loches,  only  inferior  wines. 

W'HITE  WINES. 

Class  1. 

Vouvray,  two  leagues  from  Tours  ; wines  of 
good  quality,  sweet  and  liquoreux  the  first 
ycar  ; by  âge  they  become  spiritueux,  then 
moelleux,  with  a very  pleasant  flavour,  and 
very  capiteux.  The  vins  de  choix  are  above 
the  vins  d'ordinaire.  Those  of  the  finest  qua- 
lity seldom  corne  to  Paris,  but  are  sent  to  HoU 
land  and  Flanders. 


Class  2. 

Rochecorbon  and  Vernou,  of  the  same  kind, 
but  inferior. 

St.  George,  Nacelles  et  Norxay,  Lussault 
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et  Saiht  Martin  le  Beau,  Rougny  et  Chancay, 
agreeable  wines,  less  spirited. 

Langeais,  wines,  ires  communs,  and  subject 
to  turn  yellow. 

Ail  the  white  wines  de  la  Touraine,  take  tlie 
naine  of  Vouvray,  which  hürts  tlieir  réputation. 


ORLEANAIS,  BLAISOIS,  BEAUCE,  UNE  PARTIE  DU 
PERCHE  ET  DU  GÂTINAIS. 

These  provinces  are  under  the  47tli  and  48th 
degrees  of  latitude. 

EURE  ET  LOIRE. 

The  best  vineyards  are,  Sèche  Côte,  le  Mon- 
ceau, Chavanne,  Roussiere  et  Saint  Piat,  de 
Croiselles,  Malsaussetu:,  du  Luat-Clairet,  Va- 
renne,  Machelon,  Champdé, 

LOIRET. 

30,000  hectares  of  vines,  100,000  hectolitres  ; 
25,000  consumed  by  the  inhabitants,  the  rest 
exported  under  the  naine  of  vins  d'Orléans^ 
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RED  WIN  ES. 

Class  1. 

Guignes,  6 leagues  from  Orléans,  wines  well 
bodied,  good  colour,  excellent  flavour,  assex 
spiritueux,  un  bouquet  prononcé. 

St.  Jean  de  Bray,  wine  of  good  colour,  body, 
de  la  finesse,  good  flavour,  keeps  well.  Le 
Clos  Sainte  Marie,  gives  the  best  wine. 

La  Chapelle,  Saint  Gy,  Saint  Ay  et  Four~ 
neaux,  wines  equal  to  the  preceding. 

Beaugency,  Beaule  et  Beaulette,  agreeable 
wines,  sooner  ripe,  but  keep  well. 

Mafen,  wines  resembing  those  of  Beaugency. 

Sandillon,  wines  of  a good  colour,  assess  spi- 
ritueux, good  flavour,  and  very  firm. 

Saint  Denis  en  Val,  wines  délicate  agreeable, 
of  good  colour. 

Comhleuse,  wines  which  resemble  those  of 
Saint  Jean  de  Bray,  but  inferior  in  qüality; 

Class  2. 

Saint  Denis  de  Jargeau,  en  première  cuvée, 
good  wines  d’ordinaire. 

Jargeau,  wines  inferior  to  the  preceding. 
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Bon  et  Marditi  wines  tolerably  pleasant,  but 
weak. 

Olivet,  Saint  Mesniin,  Saint  André  et  Cleryy 
wines,  high  coloured,  grossiers^  harsh,  andwith 
little  spirit,  which  cornes  from  the  vine,  named 
GascŸ?i;  not  pleasant  to  drink,  but  good  in 
mixture. 

Saint  Privé  Saint  Paterne,  Sarang,  Gedy, 
Ingré,  Saint  Marc,  Fleury  Senoy,  Samt  Mar~ 
ceau,  produce  vins  communs  tolerably  good. 

The  districts  of  Montargis  and  Pithiviers, 
vins  communs,  under  the  name  of  vins  du 
Gâtinais. 

The  vineyards  Saint  Loup,  Montbarois,  Auxy, 
Egry,  and  Bois  commun,  give  wines  of  the 
first  quality  in  this  country  ; of  good  colour, 
and  though  grossiers,  their  taste  not  unplea- 
sant. 

It  is  asserted,  that  in  the  tiine  of  Phihp  Au- 
gustus  and  St.  Louis,  the  vins  du  Gâtinais 
were  drank  at  the  king’s  table  ; at  présent  not 
even  good  vin  dl ordinaire  is  to  be  found. 

t.  * 

WHITE  WINES. 

Marigny  and  Retrechîen,  wines  in  great 
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quantity,  some  of  which  are  agreeable,  and 
keep  their  whiteness. 

Saint  Mesmin,  has  still  some  vignes  en  auver- 
nat  blanc,  wlience  wines  of  good  quality  ; but 
in  general  this  vineyard  has  lost  its  réputation, 
because  the  proprietors  hâve  rooted  out  this 
plant  to  make  room  for  others  more  produc- 
tive. 

LiOury,  and  other  vineyards  of  this  district, 
wines  of  bad  quahty,  used  to  make  le  vinaigre 
d'Orléans. 


LOIR  ET  CHER. 

28,000  hectares  give  850,000  hectolitres, 
140,000  consumed  in  the  country. 

PLANTS. 

Red,  VAuvernal franc,  le  Lignage,  le  Meu- 
nier, le  Gros  Noir;  white,  le  Blancheton; 
VHerbois,  le  Gouais. 

The  vineyards  de  la  côte  du  Cher,  are  entirely 
planted  with  the  red  vine,  called  Cahors. 
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Three  different  kinds  of  wines  are  made  at 
Blois  ; Vins  Noirs,  Rouges  et  Blancs, 

VINS  NOIRS. 

These  wines  from  tlie  Gros  Noir,  are  thick 
and  of  so  deep  a red,  that  they  appear  black. 
New,  their  flavour  is  âpre  and  unpleasant, 
grown  old,  they  lose  their  colour  and  vinous 
taste.  Their  merit  is  in  their  uniting  with  ail 
the  wines,  pale  or  white,  which  require  to  be 
deeper  coloured  without  altering  their  flavour. 

VINS  ROUGES. 

Class  1. 

Blois,  produces  wines,  when  new,  well  co- 
loured and  firni,  but  by  âge  their  colour  dimi- 
nishes,  and  they  acquire  spirit,  an  agreeable 
taste,  and  a little  perfume. 

The  communes  upon  the  Cher,  produce 
wines  named.  Vins  du  Cher. 

The  best  are  at  Thesée  and  Monthon  sur 
Cher;  the  second  at  Bour'e,  Montrichard, 
Bouille,  et  Chissai,  and  those  of  Mareuil, 
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Pouill^f  AngCf  FctvcTollâf  St,  George)  et 
Lmillé. 

Chambon,  wines  similar  to  those  of  the  Grou- 
et  s,  but  less  spirituous. 

Class  2. 

Onx:am,  upon  the  Loir,  wines  of  a goocl 
colour,  but  less  spirituous,  and  capable  of 
being  kept  than  those  des  Grouets. 

Mer~la~Ville,  and  the  vineyards  situate  on 
the  frontier  towards  Bedugency,  make  wines 
well  flavoured  and  spirituous,  drinkable  in  one 
year,  they  do  not  keep  well. 

Chaumont,  wines  of  the  saine  kind  but 
colder. 

The  district  of  Vendôme  contains  few  vine- 
yards, and  produces  only  vins  communs,  how- 
ever  of  a good  colour  and  flavour.  Pezon, 
Ville-Aux-Clercs,  and  those  of  Selles,  are 
named. 


VINS  BLANCS. 

The  country,  called  Sologne,  produces  a 
considérable  quantity,  which,  in  good  years, 
hâve  much  sweetness  and  flavour.  The  most 
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esteemed  cru  is  Murblin.  Vimeuil,  Saint 
Claude^  Moret,  et  Mostelivant^  were  planted 
entirely  with  the  Auvernat  and  Melier^  pro- 
ducing  vins  très  francs  de  goût,  spiritueux,  and 
vifs,  but  the  proprietors  hâve  rooted  these  up 
and  planted  the  Blancheton,  a greater  bearer, 
but  inferior  in  quality. 

Mer  la  Ville,  and  other  vineyards,  vhis 
bUmcs  communs,  well  flavoured.  The  cru  Sue~ 
vies  is  preferred. 

Troo,  Artuis  et  Montoire,  furnish  wines  made 
into  brandy. 


BURGUNDY  ET  BEAUJOLAIS. 

Burgundy,  under  the  46th  and  47 th  degrees 
of  latitude,  sixty  leagues  in  length,  and  thirty 
wide  ; forms  three  departments,  de  V Yonne ^ 
de  la  Cote  d' Or,  et  de  Saône  et  Loire. 

Le  Beaujolais,  under  the  45th  and  4.6th  de- 
grees of  latitude,  ten  leagues  long,  eight  wide. 

The  vineyards  cover  103,000  hectares,  the 
produce,  on  an  average,  2,550,000  hectolitres 
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of  wine  700,000  are  consumed  in  the  coun- 
try.  The  vineyards  hâve  increased  very  much 
since  the  révolution;  many  land-ovmers  hâve 
converted  into  vineyards  low  and  marshy  lands, 
others  hâve  introduced  manures,  or  carried 
new  earth  upon  the  old  to  increase  the  crop. 
Others  hâve  substituted  young  for  the  old 
plants,  and  even  common  plants  for  the  fine. 
This  has  caused  a degeneracy  in  the  wines  in 
the  opinion  of  the  purchaser,but  notwithstand- 
ing  this  increase  in  low  and  common  wines, 
the  number  of  good  vineyards  hâve  likewise 
increased. 

The  wines  of  Burgundy  are  ranked  under 
three  different  names,  distinguished  by  marks 
peculiar  to  each.  Vins  de  basse  Bourgogne, 
less  spirituous,  less  sève  et  bouquet  than  those 
of  the  Côte  d' Or.  They  are  brisker,  and  keep 
for  a long  time,  a weak  portion  de  V âpreté  of  the 
Bourdeauxwme?,.  Les  vins  de  HauteBourgogne» 
possess  ail  the  qualities  of  perfect  wine.  In 
these  the  body  does  not  injure  the  deli- 
cacy,  La  Moelle  does  not  render  them  pâteux 
ni  fades.  Their  lightness  does  not  arise  from 
want  of  strength,  warmth,  and  flavour,  and 
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the  spirit  does  not  render  them  too  intoxî- 
cating. 

Vins  de  Maçons  differ  in  having  less  perfume, 
their  moelle  is  more  épaisse  and  less  délicate» 
without  being  Pateusse  : they  hâve  what  is 
termed  de  la  Mâche  ; this,  however,  is  esteem- 
ed,  and  announces  the  presence  of  qualities, 
which  develope  themselves  by  âge. 


DE  l’yonne. 

The  vine  is  very  old  in  this  country,  and  par- 
ûcv\ox\y  \n  Auxerre  ; some  plants  are  above  100 
years  old.  It  was  known  when  the  Romans  en- 
tered  Gaul.  History  States,  that  in  the  ninety- 
second  year  of  Christ,  a famine  determined 
Domitian  to  order  the  rooting  up  the  vines, 
and  forbid  the  planting  new  ones  ; 36,000  hec- 
tares produce,  upon  an  average,  900,000  hec- 
tolitres of  wine,  of  which  250,000  are  consumed 
in  the  country. 

The  plants  generally  cultivated  are,  le  Pi- 
neau, hlach  and  white',  le  Tresseau,  le  Ron-^ 
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çaîn,  et  le  Gammé,  this  last  is  a great  bearer, 
but  spoils  ail  the  wine.  It  would  be  well  îf  tlie 
order  of  Charles  IX.  forbidding  the  planting 
the  infâme  Gammé,  was  revived.  In  the  dis- 
trict of  Sens  and  Gorgny,  they  also  cultivate 
le  Saumoreau,  le  Melier,  et  le  Gros. 

RED  WINES. 

Class  1 . 

Danemoine,  near  Tonnerre;  here  îs  situated 
the  famous  spot,  called  des  OUvotes  ; wines  of 
a good  colour,  much  body,  and  particularly 
spirituous,  are  at  the  same  time  f ns  and  deli- 
cats.  They  hâve  also  sève,  and  houquet.  They 
should  be  bottled  after  three  years,  and  will 
keep  a long  time, 

The  country  of  Tonnerre  has  niany  distin- 
guished  crus,  as  those  of  Pitoy,  de  Perrîere,  et 
des  Préaux. 

Auxerre  ; the  best  vineyards  are  upon  the 
mountain,  called  la  Grande  Côte  d'Auxerre  ; it 
is  covered  with  vines,  and  planted  with  tlie 
Pineau  Noir.  Les  Clos  de  la  Chaînette,  et 
de  Migrenne,  hold  the  first  rank.  The  first 
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produces  wines  genereux,  fins,  and  délicats, 
avec  un  sève,  and  tm  bouquet.  The  second 
wines  moins  délicats,  but  with  more  de  corps 
and  de  spiritueux.  They  are  reported  to  bear 
exportation  beyond  sea  better  than  any  other, 
and  to  hâve  been  frequently  sent  to  England, 
and  always  into  Italy,  without  sufFering  a 
change. 


Class  2. 

ha  Cuvée  Clairion,  produces  wines  possess- 
ing  the  qualities  of  those  de  la  Chaînette. 

ha  Cuvée  Boivhi,  wines  comparable  with 
those  of  Migrenne. 

hes  Cuvées  Judas,  Pied  de  Rat,  Rosoir,  et 
Quétard,  occupy  the  first  rank. 

Epineiiil,  wines  little  differing  from  those  of 
Tonnerre. 

hes  Coteaux,  called  la  Poche,  la  Haute  Per- 
rière, le  Buisson  Bridenne,  et  Chausoin,  are 
particularly  distinguished.  Wines,  of  a pale 
colour,  are  made,  called  Vin  Gris,  Jins,  déli- 
cats,. légers,  but  capiteux. 

Irancy,  a canton  of  Coulange,  produces 
wines  of  a good  colour,  corsés,  and  genereux. 
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Pâlotte  is  distinguished.  The  Bénédictines 
found  so  much  qiiality  in  the  vin  de  la  PalottCy 
that  they  mixed  it  with  the  wine  de  la  Chaî- 
nette^ to  put  it  into  a State  to  bear  exportation. 

Les  Crus,  called  du  Paradis^  de  Bergere^ 
de  Vaux  Chassés,  et  des  Cailles,  are  inferior 
to  la  Pâlotte,  but  give  excellent  wines. 

Danemoîne,  has  also  des  Cuvees,  called 
les  Marguerites,  et  les  Corbtmoreau. 

Coulanges-la-Vineuse,  has  still  vineyards  of 
réputation.  The  most  esteemed  is  that  Du 
Seigneur  ; the  owner  has  kept  the  ancient 
plant,  le  Fra7ic  Pineau.  Few  others  hâve  fol- 
lowed  his  example,  and  by  rooting  ont  this 
vine,  and  substituting  others  more  productive, 
bave  destroyed  the  réputation  of  the  wines. 

Class  3. 

Vincelotte,  near  Irancy,  wines  of  the  same 
kind  as  those  of  Irancy,  but  inferior. 

Auxerre  again  appears  as  furnishing  wines 
of  the  second  cuvée  de  la  Grande  Cote,  and  in 
the  choice  from  other  slopes  in  its  district,  vms 
corses  and  généreux,  but  less  délicate  than  the 
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The  best  are  the  vines  du  Tureau,  du  Mort- 
iardoin,  de  Sainte  Nitace. 

Avalon  : many  good  wines  are  liere  produced, 
umongst  which  are  distinguished  those  de  la 
Côte  (TAnnay,  et  de  Rouvre  et  du  Veau  ; par- 
ticularly  the  vineyard,  called  le  Champ  Ga- 
chot. 

Vezelay  and  Givry,  produce  wines  of  a good 
quality,  the  best  in  the  vineyards,  called  le  Clos 
at  Vezeley,  et  la  Girande  a Givry.  These  wines 
are  stated  to  bear  particularly  well  the  passage 
by  sea.  They  become  sometimes  thick  and 
of  a bad  flavour,  but  sufFered  to  rest  three  or 
four  months  they  recover  their  clearness  and 
quality. 

In  this  class  also  may  be  reckoned  the  vine- 
yards  de  la  Belle  Fille  a Jussy,  St.  Jacques  a 
Joigny,  du  Chateau  a Tronchoit,  et  la  Veille 

V 

Plante  a Pontigny, 

Class  4.  ' 

Cheney,  VoUchere,  Tronchoil,  Molosmc,  neav 
Tonnerre,  and  some  other  vineyard  s,  give  good 
wines. 
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Cravanf,  canton  of  Vennanton,  wines  of 
deep  colour,  du  corps  et  du  fort  bon  goût. 

Jussy,  wines  of  tlie  kind  of  CoulangeSy  la 
cote-de-la  belle  fille. 

Vermanton,  wines  light,  agreeable,  and  soon 
ripe.  The  vineyards  de  Bertry,  la  Vaux 
Moine,  Naudigion,  les  Plantes  Hautes  et  la 
grande  côte,  bear  the  highest  réputation. 

Joigny,  the  wines  are  light,  délicate,  and 
very  pleasant,  but  are  accused  of  attacking 
quickly  the  head.  La  Côte  Saint  Jacques, 
those  of  Migraine,  and  Si.  Michel,  are  the 
best. 

Saint  Bris,  the  vineyards  called  la  Poire, 
les  Chaussans,  la  Chaise,  les  Perpratds,  et  la 
Voie  Blanche  et  Blamoy,  furnish  wines  of  a 
good  colour,  corsés,  and  of  a good  flavour. 

Arcy  sur  Cure  en  première  Cuvée,  wines  like 
those  of  Coulanges,  and  near  in  quality. 

Pontigny,  three  leagues  from  Auxerre;  the 
produce  in  general  is  only  vins  communs,  but 
one  vine,  called  la  Veille  Plante,  furnishes 
wine  which  unités  la  Sève  and  le  Bouquet  du 
Bordeaux,  with  the  other  qualities  of  the  Bur^ 
gundy. 
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- Végimies,  'Juney,  Saint  Martin,  Commissay, 
and  some  other  vineyards,  give  wines  of  a good 
colour,  good  flavour,  and  very  fîrm. 

Ville  Neuve  sur  Yonne,  Saint  Julien  du 
Satdt,  and  many  communes  of  Joigny,  pro- 
duce good  wines,  which  when  well  chosen,  and 
in  a good  season,  keep  well  and  improve. 

Paron,  near  Sens,  has  the  only  vineyard  of 
any  réputation. 

Veron,  produces  wines  of  a good  colour  and 
soon  ripe.  The  other  wines  are  grossiei's, 
more  or  less  common,  and  are  only  sent  to 
Paris. 


WniTE  WINES. 

Class  1. 

Tonnerre,  les  Cotes  de  Vaumorillon  et  des 
Grisées,  give  wines  full  of  body,  de  finesse,  and 
de  spiritueux. 

Chablis,  four  leagus  from  Auxerre,  produces 
wûnes  much  esteemed,  the  best  of  which  are 
ranked  amongst  the  second  in  the  kingdom. 

Above  ail  other  wines  they  keep  their  trans- 
parent whiteness.  They  are,  spirited  without 
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T)eing  heacly,  hâve  du  corps  de  la  Jinesse,  et 
un  parfum.  The  cuvees  most  in  request  are, 

1 . he  Clos,  thîs  wine,  strong  in  spirit,  is  a little 
harsh  the  first  year,  but  becomes  very  agree- 
able,  and  keeps  well. 

2.  Les  Cuvees  de  Valniur  et  de  Grenolles; 
these  wines  hâve  more  sweetness  and  delicacy 
than  those  of  le  Clos,  but  having  lost  the  qua- 
lity,  called  moustille^  they  are  less  spirited,  and 
do  not  keep. 

3.  Vaudesir,  Bougueraux,  et  Mont  de  Milieu, 
give  wines  very  fine,  and  of  the  most  perfect 
transparency.  In  order  to  corne  to  their  highest 
degree  of  quality,  these  wines  should  be  kept 
two  years  in  cask,  and  pne  in  bottles  ; they 
will  keep  many  years. 

Class  2. 

Many  vineyards  of  the  canton  of  Chablis 
produced  wines  which  differ  little  from  those 
above,  viz.  la  Cote  Ddchet,  la  Four  chaume. 
Part  des  Cotes  de  Troene,  de  Vaucompin,  de 
Blanchot  et  de  Fontenay. 

Tonnerre  lias  some  crus,  which  may  figure 
here.  Les  Charloups,  les  Bridâmes,  les  Bou- 
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toirs,  et  la  Maison  Rouge.  These  wînes  arc 
sparkling  and  agreeable,  préservé  a long  time 
the  moustille,  and  become  spiritueux  by  âge, 
and  always finissent  bien. 

Chablis;  the  second  cuvees  of  tliis  vineyard, 
amongst  which  are  distinguished  le  Chapelot, 
Vauvilion^part  de  Bouguereau  et  de  la  Preussey 
Vaulovent  Vossegros,  le  bas  du  Clos,  &c.  give 
agreeable  wines  wlien  not  mixed  with  those  of 
the  lowest  crus. 

Champs  and  St,  Bris,  give  good  wines,  par- 
ticularly  les  Cuvees  de  la  Poire,  de  Blamoy, 
de  la  V oie  Blanche,  et  des  Chaussans,  these 
take  an  amber  colour  by  âge. 

Class  3. 

Vivier,  Béra  et  Hey,  agreeable  vins  d'ordi- 
naire. 

Rossy,  Serîgny,  Tissey,  Vegannes,  Ber- 
noûd  Die,  Tanlay,  &c.  furnishes  wines  of  good 
flavour,  which  keep  well. 

Mïlly,  Maligny,  Poinchy,  Vilhj,  Chiche, 
Ligny  Chaiel,  Poily,  Chemilly,  Courgy,  &c. 
furnish  vins  d'ordinaire  and  vins  communs,  of 
which  some  are  good. 
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COTE  d’or. 

Tins  department  owes  its  name  to  the  chaîn 
of  little  montagnes  which  reach  from  Dÿotif 
through  Nuits,  Beaune,  and  Châlons  sur  Saône, 
to  Maçon,  called  Côte  d'Or,  on  account  of  the 
richness  of  their  produce.  Between  Dijon  and 
Châlons,  and  in  the  districts  of  Beaune  and  Di- 
jon, the  wines,  called  les  vins Ji)is  de  Haute  Bour- 
gogne, are  produced.  In  good  seasons  these 
wines  unité  ail  the  qualities  of  perfect  wine* 
They  want  no  mixture  nor  préparation  to 
reach  the  highest  degree  of  perfection.  The 
operations,  which  in  other  countries  are  called 
soins,  qui  aident  la  Qualité,  are  hurtful  to  the 
wines  of  the  Côte  d'Or.  They  hâve  their  pe- 
culiar  bouquet,  which  is  not  brought  out  under 
three  or  four  years.  The  introduction  of  Aro- 
matics,  or  other  wines,  changes  them.  Even 
the  mixture  of  two  wines  of  the  first  class  de' 
stroys  the  bouquet,  and  reduces  them  to  the 
second  class,  and  even  to  the  third.  The  red 
wines  join  to  a beautiful  colour  much  perfume 
and  a delicious  tase,  they  are  at  the  same  time 
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coi'scs,  fins,  délicats,  et  spiritueux,  wîthout 
being  too  heady.  The  wliite  possess  the  same 
qualities,  they  are  moelleux,  and  grown  old  of 
îin  amber  colour. 

25,000  hectares  in  the  department  of  the 
Cote  tVOr,  and  10,000  in  the  district  of 
Chàlons  sur  Saône,  together  35,000,  produce 
800,000  hectolitres.  The  inhabitants  consume 
320,000,  the  rest  exported. 

The  plants  in  cultivation  are,  red  grapes, 
le  Noirien  et  le  Pineau,  which  last  alone  grows  in 
the  vineyards,  which  produce  the  finest  wines. 

LtC  Gibaudot,  le  Melon  noir,  et  le  Gammé, 
which  produce  the  vins  cVordinaire  and  vins 
communs. 

The  white  are  le  Cliaudenay,  which  makes 
the  best  wines. 

JLe  Melon  blanc,  Le  Narbonne  ou  Chasselas 
et  le  Gammé,  as  in  red,  this  last  produces  only 
inferior  wines  ; 

The  vineyards  are  considered  in  the  country 
as  divided  into  three  Cotes  ; la  Cote  de  Nuits, 
comprising  ail  the  vineyards  in  the  canton  of 
Nuits,  and  some  of  the  district  of  Dijon,  La 
Cote  de  Beaume,  comprising  ail  the  district  of 
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Beaune,  with  the  exception  of  the  canton  of 
Nuits  ; lastly,  la  Côte  Chalonnaise,  containing 
ail  the  vineyards  of  the  district  of  Châlons  sur 
Saône. 


RED  WINES. 

Class  1. 

The  crus  forming  this  first  class  are,  ex- 
cepting  le  Chambertin,  situated  in  the  canton 
of  Nuits,  three  leagues  north-west  from 
Beaune  ; they  are  ranked  in  the  following 
order. 

La  Romance,  Conti,  Territoire  de  Vosne, 
three  qiiarters  of  a league  from  Nuits,  four 
leagues  from  Dijon  ; the  wine  is  remarkable  for 
its  fine  colour,  son  arôme,  spiritueux,  sa  déli- 
catesse, et  la  finesse  de  son  goût  délicieux. 

The  real  wine  is  seldom  procurable,  as  the 
vineyard  consists  of  only  one  hundred  and  se- 
venty-two  ares  of  ground,  producing  on  an 
average,  not  more  than  ten  or  twelve  pièces, 
or  demi  queues. 

Le  Chambertin,  two  leagues  and  a half  from 
Dijon,  occupies  twenty-five  hectares,  and  pro- 
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duces  yearly  from  130  to  150  pièces  of  excel- 
lent wine,  which  joins  to  a fine  colour,  mucli 
sève  and  moelleux^  de  la  Jinesse,  un  goût  par- 
faity  et  le  bouquet  niost  sweet. 

Lie  Richebotirg,  Territoire  de  Vosne,  differs 
from  the  Ronianée  Conti,  in  being  a little  more 
coloured,  less  Jin  and  délicat,  it  is  distinguished 
by  a great  deal  of  sève  and  bouquet. 

Le  Clos  Vougeot,  tbree  leagues  from  Dijon, 
produces  wines  very  like  the  preceding,  but 
more  spiritueux.  The  products  of  different 
parts  of  this  clos  vary  in  quality.  The  higher 
parts  give  a wine,  très  fin  et  très  délicat,  the 
low,  and  those  which  border  upon  the  road,  a 
much  inferior. 

La  Romante  de  Saint  Vivant  ; so  called  as 
having  belonged  to  a convent  of  that  name, 
furnishes  wines  of  the  same  kind  as  that  of 
the  Romance  de  Conti,  but  inferior  in  quality. 

La  Tâche,  its  wines  are  nearly  similar  to  the 
preceding,  perhaps  superior,  and  moreover 
can  be  kept  a long  time. 

Le  Sahit  Georges,  at  Nuits  ; its  wine  much 
like  the  Chamberlin.  It  is,  however,  inferior  in 
quality  ; it  has  more  colour,  flavour,  body,  and 
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even  moelleux^  than  those  I hâve  cited,  but 
they  are  preferred  for  their  finesse  and  deli^ 
catesse. 

Carton  (ïAloxe,  canton  of  Beaune^  its  wîne 
is  of  the  same  kind  as  that  of  St.  Georges  ; it 
has  a little  more  de  moelleux ^ but  less  agrément; 
it  is  very  high  coloured,  corséy  and  strong,  and 
keeps  a long  time,  and  bears  a sea  voyage  well, 
acquiring  by  âge  much  sève  and  bouquet. 

Besides  tbese  crus  celebrated,  there  are 
other  vineyards  whose  wines  approach  the  qua- 
bty  of  the  above  : namely,  le  Clos  de  Premeau^ 
Le  Forets,  at  Nuits  ; le  Musigny,  les  Bonnes 
Mares,  et  les  Veroilles,  Chamholle  : le  Clos  du 
Tart,  et  le  Clos-à-la-Roche  a Morey,  le  Clos 
Morjot  et  la  Matroie,  le  Clos  Saint  Jean, 
a Chassagne,  la  Perriere  a Fixin  ; tbese  being 
little  known  sell  for  less,  although  comparable 
in  quality. 

The  wines  which  bear  exportation  by  sea, 
the  best  are  le  Carton,  le  Chamhertin,  le  Saint 
Georges,  and  la  Perriere,  when  produced  in 
a good  season. 


70 


Class  2. 

After  those  above  mentioned  cornes  Vosne^ 
three  leagues  from  Nuits,  the  wines  of  this 
vineyard  are  in  general  the  finest  and  most 
délicate  de  la  Cote  Nuitonne.  The  pre^ 
mieres  Cuvees  are  those  called  Echojeaux  et 
la  Grande  Rue.  They  follow  immediately  those 
oîla  Tache  et  Romanee  St.  Vivant. 

Nuits,  three  leagues  north  of  Beatme;  after 
the  Clos  de  St.  Georges,  ail  the  wines  of  the 
premières  cuvees  of  Nuits,  are  of  equal  merit, 
and  in  commerce  go  under  the  name  of  vins  de 
Nuits,  de  première  qualité.  They  cannot  be 
drank  until  the  third  or  fourth  year,  but  sup- 
port well  carriage  by  land  or  sea.  • 

Premau,  near  Nuits,  already  mentioned,  has 
moreover  some  wines  which  rank  with  those  of 
les  premières  cuvees  of  Nuits. 

Chambolle,  a league  from  Ntiits.  This  vine- 
yard is  surnamed  the  Volnay  de  la  Cote  de 
Nuits.  Its  wines  hâve  a little  more  corps  and 
spritueux  than  le  Volnay,  and  keep  better. 
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Volnay^  half  a league  soutli-west  from 
Bemme,  produces  le  plus  fin,  and  most  agree- 
able  wine  de  la  cote  de  Beaune,  and  even  of 
ail  France.  It  bas  moreover  de  la  sève  and 
un  charmant  bouquet.  Les  Crus  most  distin- 
guished  are  les  Caillerets,  les  Champam,  la 
Chapelle,  and  Chevrey. 

Pomard,  three-fourths  of  a league  from 
I Beaune  ; the  quality  of  its  wines  differ  little 
' from  those  of  the  preceding,  only  they  bave 
more  colour  and  body.  Le  Clos  de  la  Coma~ 
\ renne,  la  Vigne,  called  la  Rugien,  and  that 
I des  Bpeneaux,  are  tbe  best. 

Beawie,  the  grounds  around  this  to^v^l  fur- 
nisbes  the  most  wines,  both  of  the  first  and  se- 
cond quality,  they  differ  little  from  the  Volnay 
and  Pomard,  some  even  rival  the  best  of  these 
vineyards.  The  wines  of  la  Cote  de  Beaune, 
hâve  the  réputation  of  being  the  most  Francs 
de  Goût  of  ail  Burgundy.  The  crus  most  in 
repute  are  les  Grèves,  les  Feves,  le  Clos  de 
Mouches,  le  Clos  du  Roy  et  les  Gros. 

Morey,  a league  and  a half  from  Ntdis  ; 
the  wines  of  this  commune  are  not  very  infe- 
rior  to  a great  part  of  those  of  Ntiits,  some 
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are  superior,  as  before  cited.  Le  Clos  de 
Tarif  le  Clos  à la  Roche, 

Savigny,  Beaune  ; in  this  very  exten- 
sive vineyard  much  wine  is  produced,  the  ma- 
jor part  of  the  third  and  fourth  classes. 

There  are  sonie  coteaux  privilégiés  whose 
Products  are  little  inferior  to  the  premières 
Cuvees  of  Beaune  : as  la  Dominode,  les  Vor- 
gelesses,  les  Marconney  et  les  Jarrons. 

Meursault  produces  in  its  vineyards  les  Sa?t^ 
tenots  et  les  Petures,  wines  like  those  of  les 
Caillereis,  but  with  more  body,  and  keep  bet- 
ter. 

The  wine,  called  les  Cras,  hâve  ail  the  fine 
qualifies  of  those  of  Volnay. 

Class  3, 

Gevrey,  two  leagues  from  Dijon,  or  la  Côte 
de  Nuits,  its  crus,  the  most  esteemed  after 
those  of  Chamhertin,  are  St,  Jacques,  de  la 
Chapelle,  des  Veroïlles  et  des  Mazey.  They 
approach  those  of  Nuits  in  quality. 

Chassagne,  wines  agreeable  and  Jins,  but 
their  taste  less  Jranc,  Some  crus  privilégiés 
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pi’oduce  wines  scarce  inferior  to  those  of  tlie 
first  class.  Sucli  as  le  Morjot,  and  particularly 
its  clos  et  la  Maltroie,  et  le  Clos  St.  Jean. 

Aloxe,  a league  fi*om  Beanne,  wines  corses, 
fins,  .spiritueux,  and  witli  some  bouquet.  The 
best  vineyards  are  les  Pougets,  la  Charlemagne, 
et  les  Pressantes  ; they  are  little  inferior  to  the 
vin  de  Carton. 

Savigny,  ne?^v  Beaune,  furnishes  wines  which 
are  of  the  kind  and  quality  of  the  second  cu- 
vées of  Beaune  ; also  vins  d' ordinaire,  of  the 
first  quality,  are  made,  but  they  do  not  keep. 

Blagny,  upon  the  territory  of  Puligny,  gives 
wines  fins,  and  bf  good  quality. 

Santenay,  canton  of  Nolay,  near  Beaune. 
This  vineyard  produceth  wines  of  good  flavoiu’ 
which  keep  a long  tiine.  Les  Cuvees,  called 
les  Grai'ieres  et  le  Clos  de  Tavanne,  close  the 
list  of  î-ins  fins  ; they  resemble  the  second 
cvveés  of  Beaune,  Pomard,  and  Volnay. 

Chenove,  near  Dijon,  the  crus  which  can  ap-‘ 
pear  in  this  class,  are  le  Clos  du  Roi  et  le  Cha- 
pitre ; tlieir  wines  hâve  a good  flavour,  very 
firm,  and  acquire  by  âge  inucli  quality  and 
a pleasant  bouquet. 
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The  wines,  called  de  Seconde  Cuvée^  pro- 
duced  upon  the  lands  of  Vosne,  de  Nuits,  de 
Volnay,  de  Pomard,  de  Beaune,  de  Chambolle, 
et  de  Morey,  ought  to  appear  in  this  class  as  ' 
wines  demi  fins.  The  saine  vineyards  also  fur- 
nish  vins  d’ordinaire  de  première  and  de  se- 
conde quality,  which  are  often  sent  ont  as  vins 
fins,  in  the  countries  where  those  des  pi'emieres 
cuve'cs  are  not  properly  appreciated. 

Class  4. 

Mercurey,  canton  of  Touches.  Under  the 
vins  de  Mercurey,  are  included  les  vins  de 
Touches,  dEstroy,  et  du  Bourgneuf;  they 
are  distinguished  amongst  the  wines  de  la  Cote 
Chalonnaise,  by  their  pleasant  flavour,  light- 
ness,  and  perfume  ; they  are  the  most  Franc  ^ 
de  goût  of  ail  this  cote,  and  keep  a long  time. 
The  best  are  the  most  esteemed  amongst  the 
vins  d'ordinaire  of  the  first  quality.  Ail  the 
wines  of  the  Cote  Chalonnaise  hâve  little 
of  the  moelleux,  but  a dry  flavour,  which  distin- 
guishes  them  from  those  of  Beaune,  under 
which  name  they  often  appear  in  commerce. 

Givry,  two  leagues  from  Châlons,  bas  des 


Crus  priviligicSy  superior  to  the  first  cuvces  of 
Mercurey,  viz.  Les  Boichevmtx,  le  Clos  Salo- 
mon,  le  Cellier,  la  Baraude  et  les  Vins  Rouges; 
the  wines  are  très  corsés,  spiritueux  et  de  bon 
goût.  The  other  crus  furnish  some  vins  d'or- 
dinaire, de  première  qualité,  and  many  others 
of  the  second  and  third. 

The  territory  of  Dijon  contains  some  esteem- 
ed  vineyards.  In  the  first  rank  are  those  of 
Marcs  d'Or,  as  vhis  d'ordinaire  de  première 
qualité.  Le  Cru  les  Ponneaux,  wines  like  the 
above,  but  inferior  in  quality. 

Monthelie,  canton  of  Meursault  sur  la  Cote 
de  Beaune.  This  vineyard  lias  some  slopes 
which  produce  wines  of  the  kind  and  quality 
as  the  second  cuvées  of  Volnay  ; amongst  the 
otliers  many  good  vms  d' ordinaire  of  the  first 
and  second  quality  are  found. 

Meursaidt,  the  wines  of  this  Finage,  called 
Passetous  Grains*,  are  Sound,  très  corsés,  and  fit 
to  re-establish  weakened  wines.  When  old, 
three  or  four  years  in  the  cask,  and  some 
months  in  bottles,  they  are  very  good  as  vins 

* The  wines  made  froin  the  Noirkn  et  Gammé,  tnixed  in 
various  proportions,  are  so  called. 
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d' ordinaire some  of  the  first,  some  of  the  se- 
cond quality. 

Fixin,  Fixey,  et  Brochoji,  district  of  Z)/- 
jon,  produce  very  good  wines  d'ordinaire,  for 
tlie  most  part  rather  of  the  first  than  second 
quality. 

La  Perriere,  produces  vins,  fins,  corsés,  and 
très  solides. 

Saint  Martin,  near  Chàlons;  the  wines  are 
corsés,  and  keep  long.  They  are  deteriorated 
by  introducing  bad  plants.  Les  Cliassieres, 
Avines  d'ordinaire  de  première  qualité. 

Pidly,  three  leagues  from  Chalons,  wines  d'or- 
dinaire de  première  quality. 

Monbogre,  two  leagues  from  Chalons  ; wines 
of  a deep  colour,  which  gain  much  by  âge. 
Their  merit  is  their  strengthening  Aveak  Avines, 
and  from  this  they  are  called  les  Medicins  de  la 
Côte  Chalonnaise. 


Class  5. 

The  Avines  composing  this  class  are,  1 . The 
second,  third,  and  fourth  cuvées  of  ail  the 
four  first  classes.  2.  Ail  a ineyards  AA'hich  only 
give  vins  d'ordinaire  inferior  to  those  cited. 

Montagny,  Chenove,  Buxey,  Saint  Vallerin, 


et  Smtles,  are  known  as  the  Vignobles  de  la  Côte 
de  Buxey. 

Jamhles,  canton  de  Givry,  St.  J^an  de 
Vaux,  et  Saint  Marc,  produce  much  comraon 
wine,  high-coloured  and  of  good  body;  but 
without  spirit,  and  harsh  and  coarse. 

The  vineyards  of  the  district  de  Chàtillon 
sur  Seine,  only  produce  des  vins  communs  ; Se- 
\ mur,  des  vins  if  ordinaire,  of  the  second  and 
! third  quality,  amongst  which  those  of  Flavîgny 
are  quoted  as  good. 

WHITE  WINES. 

Class  1 . 

Puligny,  canton  of  Nolay.  Upon  tliis  land 
the  Mont  Racket  is  situated,  producing  the  su- 
perior  wines,  called,  under  three  dénominations, 
according  to  their  excellence,  le  Vin  de  Mont 
Racket  aîné,  le  Chevalier  Mont  Racket,  le 
Batard  Mont  Racket.  The  first  is  a perfect 
wine,  uniting  ail  qualities,  the  others  partake 
of  these,  but  not  in  the  saine  degrees. 

Class  2. 

Meursault,  produces  wines  of  great  repute, 
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ami  often  solcl  for  the  Mont  Racket.  The  Co- 
teau la  Perritre,  is  renowned.  The  vineyards 
la  Comhette,  la  Goutte  d'Or,  la  Genevritre,  et 
les  CkarmeSi  produce  wines  of  the  same  kind. 

Class  3. 

The  vineyard  Rougeot,  and  many  others  of 
Meursault,  give  wines,  called  de  'première  cuvte, 
which  only  differ  hy  slight  shades. 

The  farm  of  Blagny,  upon  the  territory  of 
Pullgny,  gives  wines  which  sell  as  high  as  tlie 
premières  cuvées  of  Meursault. 

Note. — The  white  wines  of  Haute  Bourgogne, 
are  fit  to  be  bottled  at  the  end  of  a year  or 
eighteen  months.  As  they  grow  old,  they  take 
an  amher  colour,  without  altering  their  quality 
or  clearness.  Froni  this  colour  the  Goutte 
d'Or  of  Meursaxdt  is  named.  When  bottled 
they  become  thick  and  troubled,  but  sufFered 
to  rest,  they  recover  their  clearness,  bouquet, 
and  good  flavour. 

Class  A'. 

The  second  cuvées  of  Meursault,  amongst 
which  la  Barre  is  distinguished. 


79 


Class  5. 

Tlie  thircl  cuvées  of  Meursault  take  the  fîrst 
rank. 

MontagtiT/f  Chenove,  Buxij,  Saint  Vallenu, 
et  Saules,  furnish  light,  sparkling,  well-fîa- 
vourecl  wines,  wliich  keep  a long  time  their 
liqueur,  and  if  bottled  in  Mardi,  mousse  like 
I Champagne. 

j Bougeron,  canton  de  Chagny  ; wines  nearly 
j similar  to  the  third  cuvées  of  Meursault. 

Givry,  in  the  part  of  its  vineyards,  called 
! le  Champ  Poureau,  a like  wine,  but  less  light 
I and  spirituous.  The  other  vineyards  produce 
I vins  communs,  drunk  in  the  Cabarets  of  the 
country,  or  mixed  with  inferior  red  wines. 

The  vessels  in  use  are  the  demi  queues,  con- 
taining  30  veltes,  or  228  litres.  The  wine  is 
sold  by  the  queue.  For  the  vins  fins,  quartcrs 
of  a queue,  called  feulliettes,  15  veltes,  ll  f 
litres;  les  demiqueues  of  Chalons,  contain  only 
29  veltes,  220  litres. 


E 4 


i 


80 


I 

1 DEPARTMENT  DE  SAÔNE  ET  LOIRE.  \ 


2 THE  PART  OF  DEPARTMENT  OF  THE  RHONE, 
CALLED  BEAUJOLAIS. 


These  districts  hâve  32,000  hectares  of  vines, 
producing  850,000  hectolitres  ; 140,000  con- 
sumed  by  the  inhabitants. 

ïhe  wines  of  the  Maçonnais  and  Beaujolais, 
are  known  in  commerce  by  the  name  of  Vbis  de 
Maçon.  They  are  rather  good  vms  d'ordinaire 
than  fine.  The  plants  in  general  cultivated  are 
in  red,  le  Bourguignon,  producing  the  best 
wines  ; les  Chanay,  excellent,  but  a small  bearer, 
and  la  Bronde  ; in  white,  le  Chardonnay,  whence 
the  good  wine  of  Bouilly,  le  Bourgignon,  et  lé 
Gammé,  from  which  few  white  wines  are  made, 
but  it  is  mixed  with  red  grapes  to  form  more 
délicate  wines. 


VINS  ROUGES. 

Class  1. 


Le  Moulin  à Vent,  Cru  du  Hameau  de  To~ 
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! rms  ; its  wines  the  finest  and  most  délicate  in 
I the  country. 

The  other  crus  of  Torrns  produce  wines  of 
I the  snme  kind,  and,  with  small  différences,  of 
I the  same  quality  ; particularly  les  Carqîielines,  et 
I la  Laborw.  They  may  be  bottled  in  eighteen 
I months. 

; Chenas,  adjoining  Tourins,  wines  of  a good 
1 colour,  more  corsés  et  spiritueux  tlian  the  pre- 
j ceding.  The  wines  of  the  hanilets  de  la  Ro- 
chelle, des  Vrillais,  de  la  Tour  du  Bief,  des 
I Michelous,  des  Michots,  du  Bief,  et  de  la  Care, 
^ are  distinguished. 

! The  wines  of  Torins  are  finer  and  riper 
tlian  those  of  Chenas,  which  hâve  more  body. 
The  mixture  of  the  two  which  spoils  the  wines 
of  other  vineyards,  forms  with  these  a perfect 
wine.  They  will  keep  ten  years. 

Class  2. 

Fleury,  good  wines,  light,  fine,  délicate,  du 
Bouquet,  sève  et  goût  most  agreeable.  Those  of 
the  Haineaux  de  Mœuriers,  du  Vivier,  des  Ga- 
rons, des  Charmilles,  de  Foncier,  des  Déduits  et  de 
la  Chapelle  des  Bois,  are  fine  wines  of  the  third 
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class.  Les  Chafongeo7is,  le  Bourg,  les  Ra- 
clées, Grandprè,  les  Labourons,  et  Arptayt, 
vins  d’ordinaire  de  première  qualité. 

Za  Chapelle-Guïncheij,  wines  light,  spiri- 
tueux, and  agreeable.  The  best  are  produced  on  ! 
tlie  Hameaux  les  Bocarts,  Beschampis,  les  Gan- 
delïns^  Jcan-Loi'ons,  les  Daroux,  et  les  Blé?nonis. 

Romofièche,  besides  the  MouUn-à-Vent, 
et  Torins,  contains  other  crus  of  like  qua- 
lities,  but  less  délicate.  Les  Hameaux  de  la 
Pierre,  des  Gimarets,  de  Brennet,  des  Pérelles,  j 
des  Maison  Neuves,  des  Guillattes,  de  la  Ri- 
viere  et  des  Fargets.  | 

Class  3. 

Laneit,  produces  wines  like  tliose  of  Fleury, 
in  the  Hameaux,  called  Châteaux  Gaillard,  la 
Mere  Latière,  le  Moulin  Mézia  et  les  Peloux 
Brouilly,  wines  Utile  inferior  to  those  of  Ché- 
nas,  particularly  on  the  Hameaux  of  Lironde. 

Odenas  et  Saint-Lager,  canton  de  Bellevïlle, 
make  wines  of  good  colour,  body,  and  spirit. 
The  mostesteemed  grow  upon  the  hill  of  Brou- 
illy. Les  Hameaux  de  Pierreux,  give  wines 
little  inferior  to  those  of  Bi  ouilly. 
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Jullienas,  canton  of  Beaiijeu,  three  leagues 
from  iV/aco;?,  wines  colourecl,  corsés,  spiritueux, 
and  very  firm  ; they  gain  by  âge.  The  best 
in  tbe  Hameaux  les  Mouilles,  le  Bourg,  le 
Bois-de-la-Salle  et  JRhicres. 

Ckcroublés,  wines  corsés,  spiritueux,  très  so- 
lides. 

Morgo??,  upon  tbe  mountain  du  Pic,  en  pre- 
mière cuvée,  wines  corsés,  spiritueux,  et  bon 
goût. 

Saint-Etienne-la-Varenne,  canton  de  Belle- 
ville,  en  première  cuvée  : wines  full  of  body  and 
spirit.  They  prefer  the  Hameaux  la  Carat, 
Néty,  les  Daroux,  la  CareUe  et  le  Belouxard. 

Juilly  et  Emeringe,  canton  de  Beaujeu,  wines 
little  difFering  from  those  of  Jullienas. 

Duvayé,  wines  high  coloured,  corsés  et  durs 
the  first  years,  after  five  or  six  they  improve 
and  become  good  wines  d'ordinaire,  particu- 
larly  those  of  the  Hameaux  du  Bourg. 

Class  4. 

The  territory  of  Chassagne  produces  wines 
of  several  kinds.  Those  of  the  clos  are  like 
those  Jullienas,  and  are  more  firm;  tliey  keep 

E 6 


84< 


in  cask  twelve  or  fifteen  years,  and  in  bottles 
twenty-five  or  thirty  years. 

VilUers,  Regniei',  Lantegnier  Quhtçte, 
Marchand,  Durette  et  les  Etoux,  Cerclé,  le 
haut  de  St.  Jean-Dardieres,  les  Hameaux  de 
Pizay  de  Jasseron,  de  Vadoux  et  les  Hauts  de 
Belleville,  furnish  wines  light  and  agreeable,  r 
whicli  may  be  drunk  the  second  year. 

Montm'das  Saint  Forlin,  produces  en  première 
cuvée  wines  light,  whicli  keep  well. 

Chareniay,  canton  of  Belleville;  the  wines 
of  the  Hameaux  de  Vurils,  des  Chênes,  de 
Monternat,  des  Combes  et  de  Garanche,  bave 
du  corps,  assez  de  spiritueux,  et  un  bon  goût. 

Charnay  near  Mâcon,  et  Prissé,  give  wines 
well  coloured  and  firm,  which  must  be  kept 
four  years  before  being  bottled. 

At  Charnay,  those  of  the  Hameaux  de 
Franclieu  et  de  Levigny,  at  Prissé  lu  Côte  de 
Cologne. 

Vaurenard,  canton  de  Beaujeu,  wines  par- 
taking  of  the  quality  of  those  Jullienus. 

Saint  Amour,  agreeable  wines,  particularly 
those  near  the  church  and  the  Hameaux  de  la 
Ville  et  de  la  Salle. 
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C/ievagnÿ,  Chasnes,  Laines  et  Saint  Ve- 
mnd,  procluce  wines  corsés  et  de  bon  goût  as 
vins  d' ordinaire.  La  Cote  de  Creuse-Noire 
gives  the  best  wine. 

Loche,  linelles,  Hurigni/,  Saucé,  Sénece, 
et  Saint-Jean-de-Préche,  near  Mâcon,  Saint 
Gengofix-le-Royal ; Blacé,  Saint  Julien,  Sale, 
Denicé  et  Laccnas,vîns  cowwrwwA-tolerably  good. 

Bussieres,  Domange,  Saint  Fortain,  As:é, 
Pierreclod,  Verdze,  fge,  St.  Gengoux-de-  Ckis- 
sey,  Clessé,  Viré,  Lezé,  and  Péronne,  district  of 
Maçon,  produce  only  rms  comtnunsy  but  good 
and  keep  well. 

Tlie  lands  of  Tournas,  Lacrost,  Graitay, 
Boyet,  Plottes,  Ozenay,  Le  Villars,  Lugny, 
Crusille,  &c.  furnish  only  vins  communs,  gros- 
siers et  peu  sinritueux. 

The  vineyards  of  Aidun,  Charolles^  et  IjOu- 
hans,  only  produce  vins  grossiers. 

WHITE  WINES. 

Class  1. 

' Pouilly,  two  leagues  from  Maçon.  These 
wines  are  much  esteemed,  and  appear  witli 


86 


crédit  in  lhe  tliird  class  of  wines.  Tîiey  ai’c 
moelleux,  fins,  corsés,  agréables,  and  hâve  du 
bouquet.  They  are  accused,  with  reason,  of 
being  too  fumeux. 

Fuissey,  wines  like  the  preceding,  but  less 
spiritueux. 

Class  2. 

Cheintré  produces  wines  possessing  de  la 
douceur,  du  corps  et  un  goût,  very  pleasant. 

Solutrée,  wines  more  secs  tlian  those  of 
Pouilly. 

Davayé,  wines  more  moelleux  tlian  the  pre- 
ceding, but  with  less  spirit. 

Class  O. 

Vergisson,  wines  of  the  kind  of  those  of 
Solutrée,  inferior  in  quality,  and  subject  to  a 
yellow  tinge. 

Vhixelles,  LocJié,  et  Charnay,  wines  of  the 
same  kind  as  Cheintré,  but  inferior  in  quality. 

Les  Certaux,  Saint  Verand,  Pierreclod,  Bus- 
sieres,  Saint  Martin,  produce  wines  de  bon 
goût  ; other  vineyards,  vins  communs,  which 
are  mixed  with  the  red  when  too  much  co- 
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lourecl  and  durs,  to  give  more  liglitness  and 
flavour. 

The  vessels  in  use  are  called  pièces,  and 
contain  28  veltes,  or  213  litres.  The  wine  sells 
a la  botte,  coinposed  of  two  pièces. 


FRANCHE  COMTE. 

This  province  is  situated  under  the  4^tli  and 
47 th  degrees  of  latitude. 

Vineyards  36,000  hectares,  produce  770,000 
hectoliti’es. 

DEPARTEMENT  DE  LA  HAUTE  SAONE. 

Vesoul,  Gray,  hure. 

Ray,  seven  leagues  from  Gray,  produces 
tlie  best  wines,  délicate,  keep  long,  and  acquire 
quality  and  bouquet. 

The  vineyards  of  Charicy,  Kavennc,  et 
Quincey,  in  the  district  of  Vesoul,  Gy  et 
ChampUtte-le  Chateau  in  that  of  Gray,  in  tlie 
first  cuvée,  give  wines  of  a good  colour,  body, 
and  taste,  and  which  keep  well. 
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DEPARTEMENT  DU  DUOBS. 

Besançon,  Pontarlier,  Beaume  les  Dames, 
Monthelliard. 

RED  WINES. 

Besançon,  les  Trois  Chalets,  et  les  Emin- 
ganx,  wines  of  a good  colour  and  body,  which 
become  pleasant  after  three  or  four  years. 

Byans,  Mouthier,  Lombard,  Leisle,  et  La- 
rans,  wines  of  the  same  kind,  but  little  inferior. 

Jallerange,  Pouilhj  les  Vignes,  Beurre,  Cha- 
tillon  le  Duc,  Chovzelot,  et  Pointvilliers,  vins 
d'oi'dinaire,  of  good  quality. 

WIIITE  WINES. 

ISIilerey,  district  of  Besançon,  wines  mous- 
seux, like  tlie  second  quality  of  Arhois. 

DEPARTEMENT  DU  JURA. 

Louis  le  Saulnier,  Dole,  Poligny,  St.  Clarnle. 

RED  WINES. 

Class  1. 

Salins,  four  leagues  froni  Poligny,  winès, 
light  red,  very  fine,  agreeable  and  spirituous. 
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Les  Arsurs,  Marno;z,  Aig-le  Pierre^  Arbois, 
M'ines  like  the  prececling. 

Class  2. 

Voiteui',  Menetnif  Blandars,  near  Louis  le 
Saulnier,  and  the  slopes  bétween  Voiteur  and 
Poligny,  wines,  light,  délicate,  and  pleasant. 

Saint  Lothair,  near  Poligny,  wines  esteemed 
for  body  and  firmness. 

Gerange  et  Saint  Latirent,  wines  of  a good 
quality. 

Polig7iyi  wines  justly  esteemed. 

WIIITE  WINES. 

Château  Châlons,  wines  wliich  formerly,  after 
twenty  years  keeping,  were  equal  to  the  most 
celebrated.  The  abbey  being  destroyed,  and 
the  vineyard  sold  in  portions,  the  wines 
liave  degenerated  from  w:ant  of  the  same  care. 
They  are  still  very  excellent. 

Arbois,  very  superior  wines  ; new,  they  are 
sweet,  sparkle,  and  frotli,  like  Champagne  ; 
old,  they  resemble  the  ancient  wine  of  Château 
Châlons. 

Pupillin,  near  Arbois,  wines  of  the  same 
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quality,  and  sold  as  vins  (VArbois,  Tliese 
wines,  with  proper  management,  would  hold 
the  lîighest  rank. 


Class  2. 

L'Etoile  et  Quintignil,  wines  a little  infe- 
rior  to  those  of  Arbois;  preferred  for  common 
use  as  less  intoxicating. 

Montigny^  wines  of  the  same  kind. 


BRESSY,  BUGEY  ET  PAYS  DE  GEX. 

Situate  under  45  and  46  degrees  of  latitude. 
18,000  hectares,  300,000  hectolitres. 

PvED  WINES. 

Seyssel,  wines  of  a good  colour  and  pleasaiit 
taste. 

Champagne,  Machurat,  Talissieux,  Culoz, 
Anglefort,  Grorleê,  Saint  Benoit,  wines  a little 
inferior. 

The  communes  Saint  Ramhert,  Torcieux, 
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• Sec.  of  the  saine  district,  wines  d'ordinaire  of 
the  third  quality. 

Montmerle,  Thrissey,  Montagneux,  district 
I of  Trévoux,  common  wines,  which  keep  well. 

WIIITE  WINËS. 

Seyssel,  wines  of  good  quality,  from  a vine 
I called  Roussette.  The  fruit  is  left  on  the  vine 
I until  it  begins  to  rot  -,  the  wine  is  sweet  for  a 
j long  tiine,  and  froths  like  Chanqmgne. 

Vont  de  Verle,  and  several  vineyards,  pro- 
I duce  wines  weak,  but  of  an  agreeable  flavour. 


POITOU  ET  SAINTONGE. 

16th  degree  of  latitude;  16th,  17th,  18th  of 
longitude. 

LA  VENDEE. 

The  whole  produce  is  consumed  in  the 
country. 

Lucon,  Fay  Moreau,  Loge  Fougerouse,  >Si- 
gournay,  les  Herbiers,  Talmont,  produce  red 
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and  w'hite  wines,  tolerably  good,  as  vins  d'ordi- 
nuire  of  tlie  tliird  quali ty. 

DEPARTMENT  DES  DEUX  SEVRES. 

Niortf  Bressuire,  Melle,  Parthenay, 

RED  WINES. 

Mont  en  Samt-Martin-de-Sauzaire  et  Bouille 

é 

Boretz,  Rochenard,  La  Foye-Mongeaidt,  Air- 
vaidt,  wines  of  a good  colour  and  taste  ; tlie 
rest  are  high-coloured,  flat,  and  witli  un  mauvuis 
goût  de  Terroir. 

The  wliite  wines  are  made  into  brandy. 

DEPARTEMENT  DE  LA  VIENNE. 

Poitiers,  Chàtelleraidt,  Civray,  Loiahuiy  Moni- 
morïllon, 

RED  WINES. 

Champ} gny,  Saint  Georges-les-Bailleraïuv, 
Couture,  Jaulnais,  Dissais,  in  the  district  of 
Poitiers,  wines  of  a good  colour,  spirituous, 
and  good  flavour;  kept  in  cask  four  or  five 
years,  and  tben  bottled,  become  good  wines 
d'ordinaire  of  the  second  quality. 
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Chavîgny,  Saînt-Maribi-la-Riviere,  et  Ville- 
morty  district  of  Montmorillon,  Saint  Roinain  et 
Vaux,  near  Clmtellerault,  wines  esteemed  in  tlie 
country.  Neuville  et  Mirabeau,  inferior  wines. 

WRITE  WINES.  . 

The  vineyards  of  Loudun  and  Troismoutiers, 
wines  spirituous  and  tolerably  good;  great 
part  generally  made  into  brandy. 


BERRY,  NIVERNAIS,  BOURBONNAIS. 

53,000  hectares,  1,11 0,000  hectolitres. 

DEPARTEMENT  DE  l’iNDRE. 

Châteauroux,  Issondun,  le  Blanc,  la  Châtre. 

The  vineyards  of  f ie-la-Moustiere,  of  Veuil, 
et  Latour-du-Breuil,  district  of  Châteauroux, 
Concremiers,  Saint  Hilaire,  near  le  Blanc,  pro- 
tluce  red  wines  tolerably  good. 

Chabris  et  Reuïlly,  district  of  Issondon,  w hite 
wines  of  a pleasant  flavour. 
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DEPARTEMENT  DU  CHER. 

Bourges,  Saint  Amand,  Sancerre. 

RED  WINES. 

Chavignole,  near  Sancerre,  liglit-coloured 
wines,  spirituous,  of  a very  pleasant  taste,  com- 
parable to  tlie  second  class  of  Joigny. 

Sancerre,  surrounded  by  vineyards  ; prodiice 
of  good  colour,  spirituous,  good  flavour. 

The  districts  of  Bourges  et  St.  Amand 
bave  several  spots  planted  with  the  Pineau  ; 
wines  good,  particularly  Tasselay  et  Fusey, 
near  Bourges. 


WHITE  WINES. 

Sancerre  produces  the  best  in  the  vine- 
yards Chavignole  et  Saint-Satur  ; new  they  are 
sweet  and  of  an  agreeable  sharpness,  ( Pointe ) 
called  Moustillc  ; old,  their  whiteness  remains. 
In  a good  season  they  are  equal  to  the  first 
({uality  of  St.  Bris. 

DEPARTEMENT  DE  LA  NIEVRE. 

Nevers,  Château  Chmon,  Clamecy,  Cosne- 
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RED  WINE. 

Poully  sur  Loire,  a small  quantity,  of  a good 
davour,  and  spirituous. 

WHITE  WIN  ES. 

Pouilly  sur  Loire,  wines  with  body,  spirit, 
and  a slight  perfiime  of  tlie  Pierre  à fusil, 
particularly  the  vineyard  Laprée. 

The  otlier  vineyards  produce  wines  of  the 
saine  kind  ; known  in  Commerce  by  the  name  of 
vi7is  de  Pouilly,  though  inferior. 


DEPARTEMENT  DE  l’aLLIER. 

Moulitis,  Gannat,  La  palisse.  Mont  Luçon. 

RED  WINES. 

The  wines  of  this  district  hâve  no  réputa- 
tion, and  are  drinkable  only  by  being  mixed 
with  better  wines,  except  some  vineyards  of 
Garenne  du  Sel,  wliicli  are  wines  d'ordinaire  of 
the  second  or  third  quality. 
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WHITE  WINES. 

• SaÎ7it  Potirçain  et  La  Chaise,  district  of 
Gannat,  procluce  tlie  best,  without  spirit,  but 
of  a good  flavour,  and  are  esteemed  for  mixing 
witli  red  wines  too  high  coloured. 

Some  vineyards  of  tlie  communes  Creusiur-le- 
Jleux  et  Creuzur-le-Neiif,  wines  like  the  pre- 
ceding,  vi/is  d' ordmaire  third  quality. 


AUNIS,  SAINTTONGE,  ANGOUMOIS. 

45  and  46  degrees  latitude. 

The  wines  of  these  provinces  are  little  useci 
for  the  table,  but  made  into  brandy. 

DEPARTEMENT  DE  LA  CHARENTE  INFERIEURE. 

Wines  in  general  inferior  ; those  on  the  right 
bank  of  the  Charente  alone  hâve  any  merit  as , 
vins  d'ordinaire  of  the  third  quality. 
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RED  WINES. 

Saint  Romain,  Saujon,  le  Gvay  wines  of 
(leep  colour,  body,  and  spirit,  and  a good  fla- 
vour. 

Saintes,  wines  less  coloured,  and  of  more 
agreeable  flavour,  particularly  Chaniers. 

Saint  Jean  d'Angely,  wines  like  the  preceding. 

Marennes,  St.  Juste,  inferior^  high  coloured. 

La  Rochelle,  bad,  with  a disagreeable  taste 
of  earth  ; except  Chauche,  a wine  so  called  from 
the  plant. 

L'Isle  cVOleron,  wines  with  the  same  bad 
taste  of  soil. 

L'Isle  de  Re,  wines  similar  or  inferior  to  the 
preceding. 

L'Isle  (TAix,  wines  rather  better. 

WHITE  WINES. 

Surgeres,  five  leagues  from  Rochefort,  wines 
spirituous  and  good  flavour. 

Some  vineyards  de  Saintes  et  Saint  Jean 
d'Angely,  wines  of  same  quality. 

F 
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DEPARTEMENT  DE  LA  CHARENTE. 

Angouleme,  Barbe%ieuXt  Cognac^  Confolens^ 
Ruffee. 

The  wines  of  this  department  hâve  no  re- 
pute for  the  table  ; but  in  return  they  furnish 
the  best  brandy  in  Europe,  under  the  name  of 
Eaux  de  Vie  de  Cognac.  The  fruit  whicli 
produces  this  liquor  is  called  la  Folle  Blanche 
white. 


RED  WINES. 

The  vineyards  which  furnish  the  best,  are 
^aînt  Saturnin,  Asnieres,  Saint  Genis,  Binais, 
de  Moulidard,  and  several  other  communes  of 
Angouleme  et  Cognac,  producing  wines  d'or~ 
dinaire  of  the  second  and  third  quality. 

WHITE  WINES. 

The  above  vineyards  produce  wines  of  good 
fiavour;  Champagne,  near  Cognac,  good  fla- 
voured  and  spirituous  wines. 

A vin  de  liqueur,  called  Grandes  Borderies, 
is  made  near  Cognac,  from  the  plant  called 
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colombav,  the  fruit  is  left  on  until  the  first 
frost. 


LIMOSIN  ET  MARCHE. 

45  and  46  degrees  latitude. 

DEPARTEMENT  DE  LA  CORREZE. 

Tulle,  Brires,  et  Ussel. 

The  wines  of  this  country  hâve  no  réputa- 
tion. Some  vineyards  are  mentioned  as  pro- 
ducing  good  wines  d'ordinaire  of  the  second 
quality,  only  on  the  side  of  Alassac,  Saillant 
et  Syneix,  &c. 


AUVGERGNE,  VELAY,  FOREZ. 

45  degrees  latitude. 

The  wines  are  of  little  repute,  their  principal  ' 
merit  is  to  mix  with  other  wines. 

F 2 
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DEPARTEMENT  DU  PUY  DE  DOME. 

Clermont-Ferrand^  Aubert^  Yssoire,  Thiers. 

RED  WINE. 

Chanturgue,  close  to  Clermont,  a light,  deli- 
^cate  and  well-flavoured  wine  ; after  three  years, 
equal  to  Bourdeaux  wine  of  the  third  class  ; 
three  francs  the  bottle. 

Class  2. 

Chateldon,  near  Thiers,  wines  of  a pale  co- 
lour,  called  Vin  Gris  ; gain  in  a bottle  a quality 
equal  to  the  second  quality  of  Joigny. 

Ris,  district  of  Chateldon,  wines  of  the  same 
kind. 

Class  3. 

ilfareo^,  wines  like  the  preceding,  but  inferior. 

Lachaux,  near  Mariol,  Calville,  and  other 
vineyards  near  Thiers,  wines  nearly  the  same. 

Lachaux,  neux  Cfemow^,and  other  vineyards, 
deep-coloured  wines,  but  thick  and  clammy, 
mixed  with  those  of  Anjou,  or  wines,  pleasant 
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cîns  (JC ordinaire^  and  if  those  of  Languedoc  and 
Cahors  are  added,  they  resemble  the  vins  d'or~ 
dinaire  of  the  second  quality  of  Maçon. 

WHITE  WINES. 

Corenty  three  leagues  from  Clermont^  good 
wines,  spirituous,  and  flavoured  ; bottled  in 
Mardi,  the  mousse  like  Champagne. 

near  Clermont^  wines  inferior,made 
from  red  grapes. 

DEPARTEMENT  DE  LA  LOIRE. 

Montbrison,  Roanne,  Saint  Etienne. 

RED  WINES. 

Class  1. 

Luppé,  Chuynes,  Chavenay,  Saint  Michel, 
Saint  Pierre  de  Beuf,  district  of  Pelussin; 
Boen,  sixteen  leagues  from  Monthrion  ; wines  of 
good  colour,  body,  spirituous,  and  an  agreeable 
bouquet;  vins  d'ordinaire  of  the  first  quality. 
The  major  part  is  sent  to  Lyons. 
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Class 

The  above  vîneyards  produce  also  wines  of 
the  second  class. 

lienaiso7i,  two  leagues  from  Roane,  deep- 
eoloured  wines,  of  good  flavour,  but  thick. 

Saint  André d' Apchon,  Saint-Haon-de-Chatelf 
&c.  produce  like  wines,  called,  in  commerce, 
vins  de  Renaîson  ; in  an  abundant  season,  they 
are  sent  to  Paris,  and  are  mixed  with  other 
common  wines,  and  give  a flavour  much  ad- 
mired. 

Charlieu,  its  wines  are  likewise  sent  to  Paris, 

WHITE  WINES. 

Le  Chateau  Grillet,  an  insulated  vineyard, 
half  a league  from  Condrieux  on  the  Rhône,  a 
lively,  spirited,  and  very  agreeably-flavoured 
wine,  with  a good  s'tve  and  pleasant  bouquet. 
It  is,  of  its  kind,  one  of  the  best  in  France. 
The  wine,  when  made,  is  sweet,  and  remains  so 
one  or  two  years  ; after  this,  it  becomes  dry. 

Saint  Michel  sous  Condrieux,  district  of  Pe- 
lussin,  wines  like  the  preceding,  but  inferior. 
The  other  vineyards,  wines  more  or  less  like. 
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DAUPHINE  ET  LYONNAIS. 

45th  degrees  of  latitude. 

67,000  hectares,  1,170,000  hectolitres. 

The  wines  of  Dauphimji  and  particularly 
those  near  Vienne^  were  renowned  in  the  tinies 
of  the  Romans. 

DEPARTEMENT  DU  RHONE. 

Lyonnais. 

RED  WINES. 

Cote  Rùtîe  seven  leagues  from  Lyon;  the 
wines  produced  upon  the  two  sides  called  Cote 
Rôtie  Brunet  and  Cote  Rôtie  Blonde,  possess 
body,  spirit,  and  fineness,  a very  pleasant  fla« 
vour  and  perfume.  They  should  remain  in 
cask  five  or  six  years  ; then  bottled,  they  im- 
prove  for  many  years. 

Class  2. 

Verinay,  between  Saint  Colombe  and  Am- 
puis,  wines  of  the  same  kind  as  the  Cote  Rôtie, 
but  of  the  second  quality,  and  are  sold  under 
the  same  name. 

F 4 


104 


Class  3. 

Sainte  Foy,  Yrigny  one  league,  and  two  from 
' Lyo7is,  Millery,  and  the  district  of  Givois, 
wines  lighter,  less  bodied,  spirituous  and  plea- 
sant  flavour. 

Charly,  and  in  general  ail  the  vineyards  on 
the  Rhône,  produce  wihe  of  a good  colour, 
spirituous,  and  good  flavour. 

Baroles  and  Cougon,  two  leagues  from  Fyons, 
the  slopes  on  the  sides  of  the  Sabne  produce 
many  and  very  good  wines,  if  kept. 

WHITE  WINES. 

Condrieux,  wûnes  of  a very  good  flavour, 
body,  and  spirit,  sève  and  bouquet  ; keep  a long 
time,  and  become  amber-coloured.  Many  wines 
in  the  neighbourhood  are  put  off  for  the  wines 
of  Condrieux. 

DEPARTMENT  DE  l’iSERE. 

Grenoble,  Saint  Marcellin,  la  Tour  du  Pin, 
Vienne. 
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RED  WINES. 

La  Porte  du  Lion^  situate  on  the  hill  round 
Vienne^  wines  well  bodied,  spirituous,  and  good 
flavour. 


. Class  S. 

JRevafitin,  wine  of  the  same  kind,  but  in- 
ferior. 

Seyssuel,  wines  the  same,  with  a slight  odour 
of  violet. 

Les  RocheSi  and  other  vineyards  of  the  dis- 
trict of  Vienne^  vins  d'ordinaire,  of  good  quali- 
ties,  which  improve  by  keeping  and  bear  ex- 
portation. 

The  communes  Lamblin,  Crolles,  et  Ter~ 
rasse,  five  and  six  leagues  from  Grenoble,  on 
the  right  ; those  of  Grignon  et  St.  Maximin, 
on  the  left  side  of  the  river,  produce  the  best 
wines  ; new  they  are  coarse  and  harsh,  by  âge 
they  lose  these  defects,  and  are  good  vins 
d'ordinaire. 

Marinais,  Bessins,  Pont  en  Royans,  Saint 
André,  near  Saint  Marcellin,  wines  of  varions 
qualities, 
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•VVHITE  WINES. 

Tliese  are  generally  used  in  mixing  up  with 
the  red. 

La  Cote  Saint  Andre^  seven  leagues  from 
Vienne,  liglit,  sparkling,  and  agreeably  fla- 
voured  wines.  The  village  of  this  name  fur- 
nislies  liqueurs  much  esteemed,  under  the  name 
of  Eaux  de  la  Cùte. 

DEPARTMENT  DE  LA  DROME. 

RED  WINES. 

Tain,  four  leagues  from  Valence,  possesses 
the  famous  Hermitage  vineyard.  This  hill 
rises  about  eighty  toises  above  the  Rhône,  and 
is  formed  into  several  slopes,  called  Mas,  in 
the  country,  and  which  are  placed  in  amphi- 
théâtre.' The  Southern  slope,  on  which  the 
vines  are  planted,  is  sufficiently  steep  to  re- 
quire  the  support  of  walls  for  its  earth,  placed 
at  distances  according  to  the  inclination  of  the 
soil,  The  whole  is  exposed  to  the  sun  the 
whole  day,  and  sheltered  from  the  north  ; but 
hollows  are  left  into  which  the  sun  does  not  pe- 
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netrate  for  so  long  a time,  and  their  lower  part, 
called  sabot,  is  loaded  with  earth  washed  down 
by  tlie  rains,  these  cause  a différence  in  the 
wines,  although  the  vines  are  the  same,  viz.  for 
the  red,  the  great  and  small  Siras  grapes  ; for 
the  white,  the  Marsane  et  Roussane. 

The  best  wines  are  produced  in  the  Mas, 
called  Meal,  Grejieux,  Beaume,  Raucoide, 
Muret,  Guiognieres,  les  Bessas,  les  Burges, 
et  les  Lands.  The  soil  of  these  is  composed 
of  grès  and  flints,  except  that  of  Bessas,  which 
is  of  granité,  and  is  very  thin  : these,  in  the  order 
above,  produce  wines  of  a good  colour,  much 
spirit,  body,  mellowness,  free,  and  délicate, 
M'ith  a high  flavour,  and  bouquet.  The  wine 
of  Bessas  differs  particularly  from  the  others 
as  being  of  a deeper  colour  with  less  fineness 
and  perfume,  but  it  keeps  longer,  and  is  more 
abundant,  and  on  account  of  its  colour  is 
sought  for  by  the  merchants  for  mixture  with 
other  wines. 

Class  2. 

Crozes,  Merceurol  Gervant,  bordering  upon 
the  Hermitage,  wines  of  like  quality,  but  in- 
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ferior.  In  favourable  seasons  the  wines  of 
Croises  differ  from  the  Hermitage  in  nothing 
but  fineness  and  le  moelleux. 

Class  3. 

Saillans,  three  leagues  from  Die.  Verclieny, 
near  Die,  wines  deep  coloured,  well  bodied, 
spirituous,  which  improve  by  âge. 

Donxere,  Roussas,  Château-neuf-du-Rhone, 
Alon,  la  Garde,  Ad  Hemar  et  Montelgar,  near 
Montelimar,  wines  like  the  preceding. 

Class  4. 

Saint  Maurice,  two  leagues  from  Nyons, 
Etoile,  Lison,  and  Samt  Paul,  near  Valence, 
§ic.  produce  common  wines. 

WHITE  WINES. 

The  different  mas  of  the  Hermitage,  pro- 
tluce  these  wines  of  the  first  quality,  well  bo- 
died, spirituous,  fine,  pleasant,  well  fiavoured 
and  perfumed  ; they  are  bottled  four  years  old, 
keep  well,  and  improve  by  âge.  Those  of  the 
Mas  Raucoule  are  the  best. 
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Class  2, 

Merecurol,  wines  something  like  but  much 
inferior  to  those  of  the  Hermitage, 

Die,  wines,  called  Clarette  de  Die,  pleasant 
flavoured  ; they  mousse  like  Champagne,  but 
lose  this  quality  after  two  years. 

Chanos  Curson,  canton  of  Tain,  wines  sweet, 
weak,  but  of  pleasant  flavour. 

VINS  DE  LIQUEUR. 

A wine  is  made  upon  the  Hermitage, 
called  Vin  de  Paille,  much  prized.  The  co- 
lour  of  gold,  and  of  a delicious  perfume  and 
flavour.  The  grapes  are  either  laid  ujx)n 
straw,  {paille)  or  - suspended  on  pôles,  six 
weeks  or  two  months  ; when  partly  dry,  they 
are  stripped  from  the  bunches  and  pressed  ; 
the  juice  is  very  thick  and  viscous,  but  becomes 
fine  by  fermentation  ; it  is  drawn  ofT  into  ves- 
sels,  and  kept  several  years  before  it  is  bottled. 

The  environs  of  Die  produce  red  and  white 
Muscat  wines  of  tolerable  good  quality. 

The  annual  produce  in  red  and  white  wines 


110 

ofthe  Hermitage  is  reckoned  at  1200  barriques, 
or  2520  hectolitres. 

The  Bordeaux  merchants  buy  a large  quan- 
tity  to  mix  with  their  wines  ; the  rest  is  sent  to 
the  north  of  Europe  and  America;  little  is 
consumed  in  France. 

DEPARTMENT  DES  HAUTES  ALPES. 

Gap,  Brîançoji,  Emhrum. 

The  vineyards  near  the  Durance,  are  Roche 
de  Jarjaie,  Letret,  Chateauneuf-de-Chahre  et 
de  la  Cote  de  Nejles  ; their  réputation  does 
not  pass  beyond  the  department. 

The  white  wine,  called  la  Clarette  de  la 
Saulee,  is  much  praised  near  Gap. 


GUIENNE  ET  GASCOGNE. 


43,  44',  45  degrees  of  latitude. 
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DEPARTMENT  ET  LA  GIRONDE. 

1 10,000  hectares  of  land,  above  2,200,000 
hectolitres  of  wine. 

The  plants  most  generally  cultivated  are,  red, 
le  Muscat  noir  et  le  gris,  le  Malaga  noir  et  le 
gris,  le  grand  et  la  petite  Vidure,le  Carmenet, 
la  Cûrmanere,  leMalheli,  le  gros  et  le  petit  Ver- 
dot,  la  Pêtoiiille,  l'Alicante  ou  teintuner,  le 
Alanein,  le  Balou^et  le  tarnex,  le  cioiats  et  le 
Chasselas. 

White,  le  Muscat  Blanc,  le  Miiscat  d'Alex- 
andrie, le  Malaga,  le  Sauvignon,  le  Semilion, 
le  Malvoisie,  la  Blanquette,  l'Auba,  le  Co- 
rinthe, la  folle  Blanche  ouenrageat,  l'Œil  de 
Perdrix  ou  perdrigon,  la  JMuscadelle  et  la  Cha- 
losse. 

Le  Carmenet,  la  Carmanere  le  Malhek  et  le 
verdot,  alone  fill  the  vineyards  of  Medoc,  whicli 
fiirnish  the  wines  of  the  first  quality. 

The  good  wines  of  St,  Emilion,  are  pro- 
duced  by  the  plants  les  Vidicres,  et  le  MalbeJc. 

The  white  wines  of  Barsac,  Preignac,  et 
Sauterne,  are  produced  by  a mixtuie  of  the 
Sauvignon,  Semilion  blanc,  Auba,  Stc. 
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The  same  plants,  with  the  addition  of  la 
Chalosse,  et  VŒU  de  Perdrix,  occupy  the 
vineyards  of  Langon. 

The  excellent  wines  of  Graves  are  made 
with  the  Sauvignon,  le  blanc  doux,  le  Semilion, 
le  Cruchinet,  la  Verdelette,  et  la  Chalosse.  Those 
of  Pontac,  with  le  Blanquette,  le  Sauvignor, 
le  Semilion,  le  Rousselet  de  la  Malvoisie,  and 
the  folle  Blanche. 

The  infei’ior  wines  of  Bordeaux,  are  exported 
to  America  and  the  interior  of  France  ; those  of 
the  first  quality  to  India,  Russia,  and  England. 

The  différence  in  price  between  the  first  and 
inferior  wines  is  very  great.  Those  of  the  four 
first  vineyards  sell  generally  the  first  year  at 
from  2 to  3000  francs  the  tonneau,  and  rise  to 
5 or  6000,  and  even  higher  in  a very  favour- 
able  vintage.  On  the  contrary,  the  vins  communs 
fetch  only  from  100  to  120  francs,  and  seldom 
rise  to  more  than  2 or  300. 

The  wine  of  the  first  quality  at  its  point  of 
maturity,  ought  to  hâve  a beautiful  colour, 
mu'  il  fineness,  a very  agreeable  bouquet,  and  a 
flavour  which  embalms  the  mouth.  Strength 
without  intoxicating,  and  body  without  harsh- 
ness.  The  Bordeaux  wines  are,  contrary  ta 
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the  generality  of  French  wines,  improveil  by  a 
sea  voyage,  and  wines  of  the  second  and  third 
quality,  after  a voyage,  hâve  equalled  those  of 
the  first. 

The  English  houses  at  Bordeaux,  imnie- 
diately  after  the  vintage,  purchase  a large  quan- 
tity  of  the  wines  of  ail  the  best  vineyards,  in  order 
that  they  may  undergo  la  travaille  a l'Anglaise. 
This  operation  consists  in  putting  into  fermen- 
tation part  of  the  wines  during  the  following 
summer,  by  mixing  in  each  barrel,  from  thir- 
teen  to  eighteen  pots  of  Alicant  or  Benicarlv, 
or  the  wines  of  the  Hermitage,  Cahors,  Lan- 
guedoc, and  others  ; one  pot  of  white  wine, 
called  Muet,  (wine  whose  fermention  has  been 
stopped  by  the  fumes  of  sulphur)  and  one  bot- 
tle  of  spirits  of  wine.  The  wine  is  drawn  off 
in  December,  and  then  laid  up  in  the  chais 
(cellars)  for  some  years.  By  this  operation  the 
wines  are  rendered  more  spirituous  and  very 
strong,  they  acquire  a good  flavour,  but  are 
intoxicating.  The  price  likewise  is  encreased. 

The  âge  of  wineat  Bordeaux  iscountedjoar 
feuilles,  that  is  the  number  of  times  the  vine  has 
been  in  leaf  since  the  vintage.  The  years 
which  the  wines  require  to  be  kept  vary,  but 
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those  of  tliis  deparment  do  not  reacli  perfection 
before  the  fifth  or  sixth. 

The  Bordeaux  wines  are  divided  into  vins 
de  Medoc,  des  Graves^  des  Palus  des  Côtes, 
de  Terre  Forte,  et  vins  d'entre  deux  Mers, 

The  vineyards  of  Medoc,  occupy  a territory 
of  twenty  leagues  in  length  by  one  in  breadth, 
and  fumish  the  best  wines.  It  is  divided 
into  the  high  and  low  Medoc,'  the  latter  is 
much  inferior. 

Les  Graves,  are  gravelly  lands,  reaching  from 
Bordeaux  to  about  three  leagues  from  thetown. 

Les  Palus,  are  alluvial  lands,  between  the 
Garonne  and  Dordogne.  The  wine  is  very 
deep  coloured,  full  bodied,  harsh  and  coarse 
in  the  first  years,  but  improves  and  becomes 
excellent  by  keeping.  They  are  called  cargo 
wines,  because  they  are  preferred  for  long 
voyages. 

Les  Côtes,  are  hills  which  border  upon  the 
Garonne  et  la  Gironde,  from  Langori  to  Blaye. 
Their  wines  hâve  a good  body  and  colour. 

Les  Terres  Fortes,  are  those  of  Medoc,  where 
there  is  no  gravel.  They  call  the  part,  entre 
deux  Mers,  which  is  between  the  Garonne  and 
Dordogne.  The  wines  are  of  low  quality. 
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RED  WINES. 

Class  1. 

The  vineyard  La  Fîtte,  produces  wines  light, 
very  fine,  very  smooth  {soyeux)  full  of  llavour 
{sève)  and  bouquet, 

Latour,  between  Paudlac  et  St.  Lambert, 
produces  wines  which  hâve  more  body  and  sub- 
stance {étoffé)  much  flavour  and  bouquet,  but 
are  less  fine  and  soyeux. 

Le  Chateau  Mar  gaux,  five  leagues  from  Bor- 
deaux, furnishes  wines  distinguished  for  mucli 
lightness  and  fineness,  a fine  bouquet,  and  very 
soyeux,  but  their  sève  is  less  aromatic  than 
those  of  Lajitte. 

Le  Haut  Brion,  in  the  Graves:  îts  wines 
hâve  more  étoffé,  body,  and  spirit,  than  the 
preceding,  a sève  more  aromatic,  but  less  boîi- 
quet.  They  require  being  kept  six  or  seven 
years  in  cask.  La  sève,  or  flavour,  in  the  wines 
of  the  first  quality,  is  compared  to  the  odour 
of  the  best  sealing-wax  when  burning;  and 
the  bouquet  partakes  of  the  smell  of  the  violet 
or  raspberry. 
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Class  2. 

Rozan,  wine  of  the  same  quality  as  the  Châ- 
teau MargauXy  but  not  so  perfect. 

GorcCy  wines  like  those  of  Lafittey  but  sold 
at  one-eighth  less. 

Leoville  et  Larose,  wines  abounding  with 
flavour  and  bouquet. 

Brane  Mouton,  separated  from  Bafitte  only 
by  a path,  wines  ligbt,  fine  and  silky,  resem- 
bling  those  of  Lafitte. 

Bichon  Longueville,  wines  very  ligbt,  spiri- 
tuous  and  fine,  but  not  so  rich  in  flavour. 

Colon,  wines  well  bodied,  and  possessing 
flavour  and  bouquet. 

Class  3. 

Pauillac,  Mar  gaux,  Pesac,  Saint  Julien  de 
liegnac,  St.  Estephe,  whose  best  vineyards  are 
quoted  above  in  the  first  and  second  class,  fur- 
nish  also  wines  partaking  of  the  qualities  of  ail 
the  first  classes. 

At  Pessac,  la  Mission  et  le  Pape  Clement, 
are  distinguished. 

St.  Julien,  famous  for  the  flavour  and  bou- 
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qUet:  St.  Estephe,  for  its  aromatic  perfume 
wliich  partakes  of  the  violet. 

Castelnau  de  Medoc^  wines  partaking  of  the 
qualities  of  Margaux^  but  inferior. 

CantenaCf  wines  of  a good  colour,  full  bo- 
died,  spirituous,  with  flavour  and  bouquet. 

Talance,  good  firm  wines,  with  much  of  the 
quality  of  Hatd  Biioti,  particularly  le  Haut 
Talance. 

Merignax,  some  wines  like  the  preceding. 

Le  Cote  de  Canon,  wines  light,  fine,  spiri- 
tuous : not  so  sharp  as  those  of  Medoc,  equal 
in  price  to  tliose  of  St.  Estephe. 

Class  4. 

The  above  vineyards  furnish  also  wines 
which  are  called  in  the  country  vins  des  qua~ 
trihnes  crus  du  Haut  Medoc. 

At  Paris  they  frequently  figure  as  wines  of 
the  first  quality. 

Labarde,  Cassac,  Blanquefort,  Macau,  Saint 
Surin  de  Cadourne,  wines  of  a good  quality, 
improvable  by  keeping. 

St.  Emilion,  near  Libourne,  wines  of  a good 
colour,  body,  and  flavour. 
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The  wines  du  Bas  Medoc  in  general  rank 
lower,  except  a few. 

Laujac  is  distinguished. 

QueyrieSf  Montserrant,  Basseus,  are  the  best 
vineyards  amongst  those  called  des  Palus. 
The  wines  are  deep  coloured  and  full  bodied  ; 
gain  by  âge  and  transport  ; and  those  of  Quey~ 
ries  fetch  the  same  price  as  the  third  class  of 
Medoc. 


Class  5. 

The  same  vineyards  furnish  these  -wines,  and 
those  which  only  rank  as  vins  dtordinare  de 
seconde  qualité  and  below  it.  Their  number  and 
shades  of  différence  are  sufficient  to  form  niany 
subdivisions. 

The  vineyards  of  Ambes,  Laissouys,  Bouliac, 
Bacatan,  Gilet,  St.  Gervais,  Asque,  Latresne, 
Quhisac,  Saint  Louhe%,  Valenton,  Macau,  Bou- 
tiran,  Izon,  Cadausae,  et  Baurech,  are  called 
the  vins  de  cargaison,  (cargo)  because  they  are 
in  general  sent  to  foreign  coimtries,  and  im- 
prove  by  the  voyage. 

Bourg,  le  Tourne,  Langoiran,vfm.&s  withbody 
and  spirit;  gaining  by  âge  flavour  and  bou- 
quet. 
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Saint  Macaire,  cleep  coloured,  but  spiritless 
wines. 

Le  vins  communs  are  tliose  de  Vlsle  St.  Georges, 
Petits  Palus,  de-Lïbourne,  d' Arveynes,  de  Blaye, 
deFronsac;  they  become  tolerably  agreeable  by 
âge,  but  are  seldom  exported,  except  for  the 
marine. 

WHITE  WINES. 

The  white  wines  are  of  two  kinds,  those  of 
the  Graves,  which  are  dry,  and  a bouquet  par- 
taking  of  the  odour  of  cloves  and  Pierre'  à 
fusil. 

Those  on  the  left  bank  as  Sauternes,  Bar  sac, 
&c.  are  firm  bodied,  or  rather  semi-liquoreux 
and  spirited.  The  différence  arises  from  the 
maturity  of  the  grapes.  Those  of  the  Graves 
are  gathered  at  once,  whilst  those  of  Sauternes, 
&c.  are  gathered  at  different  times,  as  they 
hecome pourris,  or  quite  ripe,  and  the  skin  sticks 
to  the  fingers. 

In  the  coimtry  called  les  Graves,  are  the  crus 
Saint  Bris  et  Carhonnieux,  the  most  esteemed 
vins  secs,  with  an  aromatic  bouquet. 

Pontac  ou  Dtdamon  unités  ail  the  qualities  of 
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the  Grave,  but  are  without  the  taste  de  Pierre 
à fusil  ; keep  well,  and  improve. 

The  vineyards  producing  the  wines  semi~ 
liquoreux,  are  Sauternes,  a district  of  Langon; 
wines  very  firm,  fine,  spirituous,  an  aromatic 
flavour,  and  charming  bouquet.  Duroy,  Yquem- 
Salus,  et  le  Filiol,  are  the  most  distinguished 
vineyards.  The  connoisseurs  arrange  them  in 
this  order. 

Barsac,  district  of  Podensac  ; these  wines, 
and  particularly  those  of  Haut  Barsac,  are  of 
equal  value  with  those  of  Sauternes;  they  differ 
by  a little  less  fineness,  flavour,  and  bouquet  ; 
but  are  more  spirituous,  insomuch  that,  in  a 
very  favourable  season,  they  burn  like  brandy. 
By  âge  they  become  amber-coloured. 

The  cru  Filiol  is  the  first. 

Preîgnac,  wines  partaking  of  the  qualities  of 
Barsac  et  Sauternes;  but  different  by  less  fla- 
vour than  the  last,  and  less  spirit  than  the  first. 

Beaumes,  possessing  the  qualities  and  flavour 
of  the  above. 

Class  2. 

Langon  ; these  vrines  were  formerly  the  best 
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of  tlie  province  ; they  are  of  tlie  same  kind  as 
those  of  Barsac  et  Sauternes  when  new,  but  do 
not  improve  by  âge.  The  frosts  in  1788  and 
1795  having  destroyed  the  Vignes,  the  pro- 
prietors  of  many  vineyards  substituted  the  Cha- 
tosse,  which  resists  better  the  cold,  but  is  of  a 
bad  quality. 

Cerons  in  the  Graves,  wines  rather  inferior  ; 
of  the  sanie  price  with  those  of  Langon. 

To  these  may  be  added  the  second  quality 
of  the  vineyards  of  the  first  class. 

Class  3, 

PujoIs,Ilats,  Landiras,  Virelade  in  ÛieGraves, 
vins  secs  like,  but  a little  inferior  to  those  of 
Cerons. 

St.  Croix  du  Mont  et  Loupiac,  wines  which 
keep  a long  time  their  (sweetness)  ; fine 

and  with  a peculiarly  agreeable  flavour,  parti- 
cularly  those  of  St.  Croix. 

Class  4. 

Langoiran,  Rioms,  Cadillac,  good  first-rate 
vins  d'ordinaire. 

Cambes,  Quinsac,  Camblanes,  on  the  Ga- 
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ronne,  wines  like  those  of  Langoîran,  but  in- 
ferior. 

Class  5. 

Cuhsac,  Tro7isac,  Blaye,  Bourg,  and  the 
vineyards  called  d' Entre-deux -Mers  ; in  general 
dry  wines,  with  little  spirit;  in  a good  season 
they  become  goodüiwjr  d'or  dinaire  of  the  second 
and  third  quality. 

Casiillon,  near  Lehourne,  et  Saint  Foy  la 
Grande,  common  white  wines.  These  last  cited 
wines  are  in  general  made  into  Eau  de  vie. 


DEPARTEMENT  DE  LA  DORDOGNE. 

Perigîceux,  Berger'ac,  Nontron,  Riberac,  Sar'lat. 

RED  WINES. 

La  Terrasse,  Pécharmorit,  les  Farcies,  Catn- 
■préal.  Sainte  Foy  des  Vignes,  upon  the  right 
bank  of  the  Dordogtie,  produce  wines  much 
esteemed;  with  a bouquet  rather  weak,  but 
lively,  fine,  light. 

Class  2. 

Domme,  Sabü  Cyprien,  Thonac^  Saint  Leay, 
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wines  deep-coloured,  much  body,  and  good 
flavour  ; require  four  years  keeping. 

Chancelade,  near  Perigueux,  wines  spiritu- 
ous  and  well-flavoured,  particularly  Salgourde. 

Dotizïlhuc,  Celles,  Brantôme,  Bourdeilles,  St. 
Pantaly,  St.  Orse,  district  of  Perigueux  ; 
J arreins,  Villetonreiix,  St.  Victor  Brassac, 
Goûts,  Vertillac,  district  of  Riberac,  wines  of  a 
good  colour  and  tolerably  spirituous. 

Marcuil,  nexr  Nontron,  good  vins  d' ordinaire. 


WHITE  WINES. 

Montbasillac,  St.  iSessans,  Sancé,  in  the 
district  of  Bergerac,  wines  known  under  tlie 
title  of  vins  de  Bergerac,  witli  much  sweetness, 
and  may  be  considered  vin.s  de  liqueur  ; well  fla- 
voured,  very  spirituous,  and  with  a good  bou- 
quet. There  are  many  infei’ior  vineyards. 


DEPARTEMENT  DES  LANDES. 

Mont  de  Marsan,  St.  Sever,  Dax. 

RED  WINES. 


Cap  Breton,  Soustons,  Messange,  Vieux  Boa- 
G 2 
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ceau,  along  the  Gulph  of  Gascony,  wines  of 
good  colour,  body,  spirit,  flavour,  and  bouquet. 


Cia  SS  2. 

La  Chalosse  produces  a large  quantity  of 
Avines,  similar  to  those  of  Béarn,  but  lighter. 

Gamardes,  et  Montfort  near  Dax,  Castelnau 
near  St.  Sever,  vins  d' ordinaire  of  the  first 
quality. 

DEPARTEMENT  LOT  ET  GARONNE. 

Agen,  Marmande,  N trac,  Villeneuve  d’Agen. 

RED  WINES. 

Thesac,  et  Pericard,  canton  of  Tournon, 
wines  of  a good  colour,  vins  d’ordinaire,  second 
quality. 

Busel,  canton  of  Damaxan,  wines  with  fine 
perfume  and  delicacy. 

Castel  Moron,  Sommejizac,  la  Chapelle,  in 
the  district  of  Marmande,  deep-coloiu’ed,  thick, 
heady  wines. 

Notre  Dame  de  Rech,  Mar'sac,  and  several 
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other  communes  of/igen,  pvoduce  wines  esteem- 
ed  in  the  country. 

WRITE  WINES. 

Claimc,  near  Tonneins,  Bu::et,  district  of 
Marmandct  wines  esteemed  under  the  mime  of 
Vins  Pourris  ; vide  Sauterne. 

The  vineyards  of  Marmande  et  Sommew::(ic 
hâve  the  same  wines  ; they  are  sent  to  Bor- 
deaux, and  rank  as  second  rate  wines  with  those 
of  Langon. 


DEPARTEMENT  DE  GERS. 

Auch,  Condom,  Lectoure,  Loubet,  Mlrnnde. 

RED  WINES. 

Vertus,  canton  of  Riscle  ; Mazeres,  canton  of 
Auch  ; wines  with  deep-colour,  body,  and  good 
taste. 

Viella,  same  canton  ; Goûts,  canton  of  Plai- 
sance; Lussan,  three  leagues  from  Aueh;  wines 
similar,  but  inferior. 

Ville  Contât,  Mielan,  Beaumarchez,  Plai- 
sance, district  of  Mirande;  Vie  Pessensac,  Va- 
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lence,  Miradoux  ; tolerable  good  wines,  of  the 
second  quality  d'ordinaire. 

DEPARTEMENT  DE  LOT. 

Ca/tors,  Figeac  et  Goiirdon. 

VINS  NOIRS. 

Tliese  wines  are  made  from  a grape  called 
Auxerrois  ; tliey  are  very  deep-coloured,  of 
good  llavour,  and  spirituous  : they  are  not  used 
to  drinkj  but  to  give  colour  to  other  wines. 
1 n order  to  increase  the  quality  of  the  wine,  part 
of  the  vintage  is  roasted,  ( grillée ) or  the  whole 
boiled  in  cauldrons.  Brandy  likewise  is  added. 
The  best  wines  are  made  in  the  communes  of 
Savanac,  Mel  la  Garde,  Saint  Henry,  Parnach', 
Saint  Vincent,  Pistotde,  Camy,  Lnzech,  Lebas, 
Praissac,Premiac;  ail  in  the  district  oïCahora. 
Other  cantons  might  make  the  same  wines,  but 
they  prefer  the  mixing  them  with  white  grapes, 
in  order  to  make  wines  called  vin  rouge  dans  tout 
son  corps,  lighter  coloured  and  well  flavoufed. 

VIN  ROSÉ 

Is  made  from  white  grapes  and  red,  not  the 


Auu:errois,  but  the  liquor  is  made  to  pass 
through  the  marc  of  this,  as  soon  as  the  f in 
Noir  is  drawn  off. 


LANGUEDOC. 

42d  and  45th  degrees  of  latitude. 

337,100  hectares,  4,548,000  hectolitres. 

DEPARTEMENT  DE  l’aRDECHE. 

Prlcos,  (ï Argentiere,  Tournon. 

RED  WINES. 

Cornus,  canton  of  St.  Peraij,  near  Tournon, 
wines  rich  in  colour,  much  body  and  firmness. 
In  favourable  years  with  a flavour  of  ratafia. 
They  equal  the  second-rate  wines  of  the  Her- 
mitage ; keep  to  twenty-five  years,  and  are 
much  purchased  by  the  Bordeaux  merchants 
to  make  up  their  wines. 

St,  Joseph,  near  Tournon,  like  the  above,  but 
inferior,  are  ripe  in  two  years  ; after  the  fifth 
year  they  décliné. 
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Class  2. 

Mauve,  near  Tournon,  wines  higli  coloured, 
well-flavoured,  but  without  spirit  ; good  for 
mixtures. 

% 

Limonijy  canton  of  Serrieres,  wines  fine, 
spirituous,  and  well  flavoured,  equal  vin  <T ordi- 
naire of  the  first  quality.  They  are  considered 
Vins  Chauds  on  account  of  their  high  degree 
of  spirit. 

Sara  et  Vion,  wines  at  first  liquoreux,  but 
lose  this  by  âge. 

Auhenas,  common  wines  good. 

WRITE  WINES. 

Saint  Peray,  near  Valence,  wines  of  great  deli- 
cacy,  spirit,  and  an  agreeable  flavour  peculiar 
to  them,  and  partaking  of  the  violet.  Bottled  iu 
the  spring,  they  mousse  like  Champagne.  The 
best  are  produced  in  the  vineyard  Gaillard, 
and  on  the  slope  Hongrie. 

Saint  Jean  produces  a small  quantity  of  a 
light,  délicate,  well  flavoured  wine,  called  Vin 
de  Cotillon  ; it  froths  like  St.  Peray, 

Guilherand,  wines  ranking  with  those  of  the 
second  and  third  quality  of  the  country. 
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DEPARTEMENT  DU  GARD. 

Nismesj  Alais,  Uzès,  le  Vigan. 

Thirty-one  different  species  of  grapes  are 
found  in  this  country:  ten  black,  seven  red, 
fourteen  white. 


RED  WINES. 

Class  1. 

Chuzclani  two  leagues  from  Pont  St.  Esprit, 
wines  light  coloured,  fine,  light,  and  agreeable  ; 
keep  long. 

Tavel,  near  Roquemaire,  wines  not  so  firm 
as  the  above,  and  less  light  ; very  fine  and 
spirituous,  they  gain  by  âge. 

Lirac,  wines  of  the  saine  kind,  but  firmer. 

Saint  Geniez,  wines  like  those  of  Chuzclan. 

Ledtnon  ; its  first  wines  hâve  a good  colour, 
body,  spirit,  and  flavour. 

St.  Laurent-des- Arbres,  wines  higher  co- 
loured, and  with  less  spirit  than  those  of  Tavel. 

AU  the  above  wines  bear  carriage  by  land  or 
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sea  well,  and  are  confounded  in  commerce  under 
the  title  Vins  de  Languedoc  fins. 

Beaucare,  wines  called  Canteperdrix  ; good. 

Class  2. 

Roquemaire,  district  of  U^és,  two  and  a half 
leagues  from  Avignon,  good  wines  en  première 
cuvée. 

Saint  Gilles-les-Boucheries,  chief  place  of  the 
canton,  good  wines,  which  bear  carriage  w^ell. 
The  best  vineyards  are  VAube,  la  Cassagne, 
la  Petite  Cassagne,  St.  André,  Perouse. 

Bagnols,  wines  higher  coloured  and  fuller 
bodied. 

Class  3. 

Lacostieres,  adjoining  Saint  Gilles,  wines  in- 
ferior. 

Jonquieres,  wines  with  good  flavour,  less  co- 
loured and  firm  than  those  of  St.  Gilles. 

Pngeault,  wines  assez  francs  de  goût,  and  like 
the  lowest  wines  of  Roquemaire. 

Laudun,  canton  of  Roquemaire  ; wines  with 
an  earthy  taste,  disagreeable. 

Langlade,  wines  similar  to  those  of  Jon- 
quieres; in  good  years  much  is  sent  to  Holland. 
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WHITE  WINES. 

Laudun^  wines  light,  sparkling,  good  flavour. 

Calvoîsson,  canton  of  Sommîeres,  wines  light, 
pleasant  ; called  Clarette. 

DEPARTEMENT  DE  TARN  ET  GARONNE. 

Mautauban,  Moissac  et  Castel  Sarrasin, 

Fauj  AussaCj  AuvlHar,  Samt  Loup,  Camp- 
sas,  et  La  Villedieu,  wines  of  a good  colour, 
spirit,  and  flavour. 

Some  white  wines  are  made,  which  do  not 
go  out  of  the  country. 

DEPARTEMENT  DE  TARN. 

Albij,  Castres,  Gaillac,  Levaur. 

RED  W'INES. 

Class  1. 

Cunac,  Caissaguet,  Saint  Juerij,  Saint  Ama- 
rans,  wines  light,  délicate,  firm,  and  perfumed  ; 
siniilar  to  the  good  vins  d'ordinaire  of  Maçon 
and  Burgundy. 

Gaillac,  wines  of  a deep  colour,  much  body, 
and  good  flavour  ; improved  by  the  voyage  by 

G 6 


132 


sea.  HoUand  imports  much.  Paris^  likewise, 
to  mix  with  weak  wines. 

Class  2. 

Les  communes  de  Meilhart,  la  Roque  y Floren- 
tiHy  LagravCy  Técouy  Rabastiensy  wines  of  the 
same  kind. 

Ail  the  ahove  wines  are  bought  for  expor- 
tation, in  order  to  mix  with  white  wines,  and 
give  them  a colour  et  la  moche. 

WHITE  WINES. 

GaillaCy  wines  sweet,  well  flavoured,  well 
bodied,  and  bear  exportation;  much  sent  to 
Belgium  and  Holland. 

DEPARTEMENT  DE  l’hERAULT. 

Montpellier  y BezierSy  Lodève,  Saint -Pons-de- 
Tomiers. 


RED  WINES. 

St.  George  d' Orques,  wine  of  a free  and 
agreeable  flavour  ; after  three  years,  good  vins 
d'ordinaire,  equal  to  those  called  Passe-tons- 
grains,  in  Upper  Burgundy,  but  stronger. 
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Verargues,  Saint  Christol,  wine  higher  co- 
loured  and  more  firm. 

Saint  Drézery,  Saint  Geniez,  Cartries^  wine 
Avith  less  body  and  colour  than  those  of  St. 
George,  but  dry  and  pleasant. 

The  above  wines  are  generally  used  to 
strengthen  weaker  wine. 

Class  2. 

Garrigues,  Perols,  Villeveyrac,  Bouzigues, 
Frontignan,  Poussait,  produce  wines,  called  de 
Montagne,  good  colour,  body,  and  spirit. 

Class  S. 

Loupîan  et  Mèze,  in  the  district  of  Mont- 
pellier, Pezenas,  Agde,  Béziers,  wines  which 
are  exported  under  the  name  de  Montagne,  or 
Cargaison. 


WRITE  AND  MUSCAT  WINES. 

Frontignan,  next  to  those  of  Rivesaltes,  the 
best  in  France.  They  improve  by  âge  and 
bear  carriage  by  land  or  sea. 

Lunel,  the  best  are  equally  esteemed  with 
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tliose  of  Frontignariy  but  they  bave  less  body, 
and  do  not  keep  so  long. 

Class  2. 

Marseillan  et  de  Ponmerols,  wines  called  de 
Picardan,  the  name  of  the  grape  ; liquoreux 
without  being  mmcat  ; a very  good  flavour  and 
bouquet.  They  keep  long  and  bear  carriage  ; 
they  are  used  to  give  flavour  to  wines  which 
fail  in  this.  They  become  dry  by  âge. 

The  must  of  this  grape  is  used  to  make  the 
wine  Muet,  or  wine  whose  fermentation  is  stop- 
ped  by  sulphur.  A vin  de  liqueur,  called  Vin  de 
Colabre,  is  made  by  pouring  in  brandy. 

Also  some  like  those  of  Rota,  Alicant,  &c. 


Class  3. 

Maraussan,  muscat  wine  red  and  white. 
Cazouls  les  Bessiers  et  muscat  wines, 

good  body,  but  inferior. 

Montbasin,  muscat  wines,  called  Musca- 
telles  ; unless  drunk  within  three  or  four  years, 

they  lose  their  flavour  and  sweetness. 
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DEPARTEMENT  DE  LA  HAUTE  GARONNE. 

Toulouse,  Maret,  Samt  Gaudens,  Vïlle- 
Jr  anche. 


RED  WTNES. 

Villaudrîc,  canton  of  Fronton,  wines  fine,  dé- 
licate, and  well  flavoured. 

Fronton,  wines  with  good  body,  spirit,  and 
fiavour,  keep  well,  and  bear  carriage. 

Montesquieio-de-Volvestre,  et  Cappens,  wine 
of  the  saine  kind. 

Buzet  ; wines  délicate,  as  vins  d' ordinaire. 

Cugnaux,  inuch  wine,  well  bodied  and  co- 
loured,  but  with  less  spirit  ; they  gain  by  âge. 

DEPARTEMENT  DE  l’aUDE. 

Carcassone,  Castelnaudary,  Limoux,  et  Nar- 
bonne. 

RED  WINES. 

Narbonne  ; the  wines  of  this  district  are  cal- 
led  Vins  de  Narbonne  ; of  a good  colour,  not 
harsh,  much  body,  firmness,  spirit,  and  good 
fiavour  ; the  best  are  produced  at  Sÿean. 
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They  are  classed  in  the  following  order  : 

1.  Fiton,  2.  Leucate,  3.  Tralles,  4.  Portef, 
lastly  Narbonne. 

La  Grasse;  wines  resembling  the  above, 
but  inferior. 

Aleth;  wine  agreeable,  but  does  not  bear 
carriage. 

WRITE  WINES. 

Limoux  : wines,  called  Blanquette,  sweet, 
light,  and  with  a fine  bouquet. 

Magrie,  wine  of  the  same  kind  and  quality. 


PROVENCE,  AVIGNON,  ORANGE. 

43d  and  44th  degrees  of  latitude. 

No  province  of  France  has  such  a variety 
of  grapes  as  Provence,  which  mixture  leaves 
no  decided  taste  to  the  wine. 

1^,000  hectares,  1,863,000  hectolitres, 

DEPARTEMENT  DU  VAR. 

Dragainan,  Brignoles,  Grasse,  Toulon. 

RED  WINES. 

La  Gaude,  two  leagues  from  Grasse,  wines 
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at  first  high  coloured  and  heady,  after  five  or 
six  years  very  pleasant. 

Saint  Laurent,  Gagnes,  Saint  Paul,  et  Vil- 
leneuve, wines  similar. 

La  Malgue,  at  Toulon;  wine  good,  keeps 
vrell,  and  improves  by  âge. 

Class  2. 

Bandol,  la  Casdiere,  Saint  Nazaire,  le  Cas- 
telet,  Saint-Cyr,  le  Beausset,  near  Toulon  ; 
wines  deep  coloured,  spirituous,  keep  long, 
and  improve  by  âge  and  carriage,  sold  under 
the  name  of  vins  de  Bandol. 

Ollioules,  Cuers,  Hyeres,  la  Graux,  Solits, 
Pierrefeu  ; wines  of  a good  colour,  but  less  spi- 
rituous, and  do  not  keep  so  well  ; called  vins 
de  la  Gote  de  Toulon. 

Lorgnez,  near  Draguignan,  and  other  com- 
munes, produce  inferior  wines. 


WRITE  WINES. 

Little  made  ; consumed  in  the  country.  Some 
red  and  white  Muscat  wines,  but  inferior. 
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DEPARTEMENT  DE  VAUCLUSE. 

Avignon,  Apt,  Carpentras,  Orange. 

Avignon,  upon  the  vineyard  le  Coteau  brûlé; 
of  twelve  hectares,  very  good  wine. 

Chateauneuf,  four  leagues  from  Orange,  upon 
the  vineyards  la  Nerthe  et  Saint  Patrice  ; the 
wines  are  very  good  at  tln*ee  or  four  years  old. 

Sorgues,  wines  with  more  body,  fire,  and 
strength,  wliich  keep  longer  but  less  délicate. 

Cla^s  2. 

Chateauneuf  de  Gadagne  ; wines  délicate 
and  pleasant,  but  inferior. 

VINS  MUSCATS. 

Beaumes,  near  Carpentras,  very  pleasant 
wines. 

DEPARTEMENT  DES  BOUCHES  DU  RHONE- 

Marseille,  Aix,  et  Arles. 

RED  WINES. 

Class  1 . 

Marseille,  many  vineyards,  producing  wines 
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of  good  colour,  body,  spirit,  and  good  flavour. 
They  improve  by  keeping,  after  six  or  seven 
years  they  fail. 

Arles,  Chateau  Renard,  Eguilles,  Orgon, 
les  Sahites  Maries,  Tarascon,  wines  similar  but 
inferior  to  those  of  St.  Gilles. 

Class  2. 

Aubogne,  Gemenos,  Roquevaire,  Allauch,  la 
dotât,  Marignane,  from  three  to  six  leagues 
from  Marseille  ; wines  deep  coloured,  bodied, 
spirituous,  firm,  which  bear  carriage  well,  and 
are  improved  by  it. 

Gardane,  two  leagues  from  Aix  ; wines  like 
tbe  preceding,  less  coloured,  and  solid. 

L'Isle  de  Camargue  ; commun  wines,  deep 
coloured,  good  flavour. 

WHITE  WINES. 

Cossis,  three  leagues  from  Marseille  ; wines 
sweet,  good  flavour,  body,  and  spirit. 

Marseille,  Gemenos,  Aubogne,  Allauch,  et 
Plant  de  Cugne  ; white  wines  like  the  above, 
but  inferior. 

The  white  wines  of  this  country  are  much 
exported  to  Holland. 


140 


VINS  DE  LIQUEUR. 

Rouquevaire,  four  leagues  from  Marseille  ; 
the  best  Muscat  wines,  red  and  white,  witli 
a fine  perfume. 

Cassis  et  dotât,  a sniall  quantity  of  the  same 
kind,  inferior. 

Malmsey  wines  are  likewise  made  from  red 
grapes,  suffered  to  become  nearly  dry. 

VIN  CUIT  OR  BOILED. 

These  wines  are  made  upon  most  of  the 
vineyards,  they  hâve  been  compared  with 
2'okay,  and  passed  off  as  such. 


BEARN,  BIGORRE,  NAVARRE,  CONSÉRANS,  COMTÉ 
DE  FOIX,  ROUSSILLON. 

43d  and  44th  degrees  of  latitude. 

73,940  hectares,  898,000  hectolitres. 

DEPARTEMENT  DES  BASSES  PYRENEES. 

Pau,  Bayonne,  Montléon,  Oleron,  Orthes. 

RED  WINES. 

Jurançon,  one  league  and  a half  from  Pau, 
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wiiies,  red  and  pale,  of  great  repute.  The  red 
hâve  a good  colour,  body,  spirit,  flavour,  and 
fine  bouquet. 

The  pale,  formed  by  a mixture  of  red  and 
whîte  grapes,  are  very  light,  fine,  délicate,  and 
of  a very  pleasant  flavour. 

G an,  a vineyard  adjoining,  wine  of  the  saine 
kind,  but  more  bodied  and  firm  ; keep  well. 

Class 

Monein,  three  leagues  from  Oleron,  wines 
of  the  same  kind,  but  little  inferior. 

Aubert  in,  good  wines,  some  crus  are  supe- 
rior  to  those  of  Monein. 

Class  O. 

La  Lasseuble,  la  Hourcade,  Saut  de  Na- 
vailles,  Cucuron,  Imc,  in  the  environs  of  Ole- 
ron, the  cantons  of  Lagor,  Navarrins,  Sauve- 
terre,  three  leagues  from  Oleron  ; more  wliite 
than  red  wines. 


WHITE  WINES. 

Jurançon,  white  wines  distinguished  by  a 
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taste  and  a perfume  like  that  of  a Trujle,  keep 
well  and  improve. 

G an,  wines  less  délicate,  but  better  bodied. 

The  vineyards  of  the  second  class  of  red 
produce  also  white  w ines. 

Anglei,  near  Bayonne,  wines  light  and  with  a 
pleasant  sugary  taste  ; must  be  drank  the  first 
year. 

DEPARTEMENT  DES  HAUTES  PYRENEES. 

Tarbes,  Argelles,  Bagnércs. 

RED  WINE. 

3Iadira?i,  eïght  leagues  from  Tarbes,  its  land 
produces  wines  rich  in  coloui’,  and  of  a swect 
taste  the  two  first  years  ; keep  well  in  cask 
eight  or  ten  years  ; may  be  bottled  in  five 
years  : the  wine  of  a favourable  season  and 
long  bottled,  bears  comparison  with  the  first 
wines.  The  vineyards  Anguis,  Lastechene- 
res,  most  famous. 

Castelnau,  wines  similar. 

Saint  Faux,  Soublecauze,  Lasca^ères,  near 
Castelnau,  wines  equal. 

Ail  these  wines  are  known  and  are  sold 
under  the  name  of  Vins  de  Madiran. 
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WHITE  WINES. 

The  communes  BotiUih,  Pereuilli,  Castel- 
tHcilU,  Periguieres,  in  the  district  of  Tarben, 
pleasant  wines,  keep  long  in  bottle,  and  gain 
a davour  of  the  pierre  à fusil. 

DEPARTEMENT  DES  PYRENEES-ORIENTALES. 

Perpigîian,  Céret,  Prades. 

RED  WINES. 

Class  1. 

Baÿnols,  wines  of  a very  deep  colour,  full  of 
body  and  spirit,  firm,  and  very  good  flavour. 
By  âge  they  gain  fineness,  and  a bouquet  ; after 
ten  years  their  colour  is  that  of  gold,  and  from 
their  taste  they  are  called  rancio,  as  resem- 
' bling  the  wines  so  called  in  Spain  ; they  im- 
prove  up  to  thirty  years,  and  keep  to  fifty. 

Cosperon,  wines  of  the  same  kind  and  qua- 
lity. 

Callioure,  wines  a little  more  fine,  with  less 
body,  but  gain  by  âge  ail  the  same  qualities. 

Tarentila  et  Terrais,  wines  fine,  and  gene- 
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rally  consist  of  those,  called  Rancio,  with  dry 
and  pleasant  perfume. 

Class  9,. 

Rivesaltes,  Baîxas,  Corneilla-de-la-Riheray 
wines  of  a good  colour,  body  and  spirit,  but 
much  inferior,  called  vins  de  la  plaine. 

St.  Jean,  de  la  Cella,  Bagnoids-des- Apres, 
Argeles,  Sorède,  wines  similar. 

Salces,  Espira  de  la  Gly,  Pisîlla,  wines  simi- 
lar, but  inferior. 

St.  Estephe,  Villeneuve  de  la  Riviere,  a great 
quantity  of  common  wines. 

The  common  wines  are  used  for  mixture 
with  other  wines. 

The  best  wines  are  more  drank  as  tonies 
than  used  as  table  wines. 

WRITE  AND  WINES  DE  LIQUEUR. 

Rivesaltes,  two  leagues  from  Perpignan. 
This  wine  is  esteemed  the  best  vin  de  liqueur  in 
France;  by  some,  the  best  in  Europe. 

Bagnols  Qosperon,  Collioiire,  produce  vins 
de  liqueur,  called  de  Grenache,  from  the  name 


145 


of  the  grape.  They  are  red,  but  their  colour 
becomes  paler  as  they  grow  old. 

Rodez,  in  a small  quantity,  wine  de  Grenache. 

Salces,  a white  wine,  called  from  the  grape, 
Maccabec,  resembling  Tokay. 

Saint  André  et  Pr épouillé  de  Salces,  dry 
wines  much  esteemed. 


CORSICA. 

The  vineyards  most  distinguished  are  those 
of  Ajaccio,  Sari,  Péri  et  Vico,  Bastrâ,  Pietra 
Nigra,  Cap  Corso,  Bassanese,  Maccatîccia, 
Calvi  Callenzone,  Corse  Fallano,  Bonifacio, 
Porto  Vecchio. 

These  wines,  both  red  and  white,  hâve  deli- 
eacy,  body,  and  a pleasant  flavour. 
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CLASSIFICATION  GENERALE  DES  VINS  DE 
FRANCE. 


§ I.  VINS  ROUGES. 

Première  Classe. 

Les  premiers  crus  de  la  Bourgogne  sont  : 
la  Romanée-Conti,  le  Chambertin,  le  Riche- 
bourg,  le  clos  Vougeot,  la  Romanée-de-Saint- 
Vivant,  la  Tâche,  le  clos  Saint-Georges  et  le 
Corton,  département  de  la  Côte-d’Or.  Des 
vins  supérieurs  à ceux  de  la  seconde  classe,  le 
clos  de  Prémeau,  le  Musigni,  le  clos  du  Tart, 
les  Bonnes-Marres,  le  clos  à la  Roche,  les  Ve- 
roiUes,  le  clos  Morjot,  le  clos  Saint- Jean  et  la 
Pecrière,  même  département. 

Bordelais  les  clos  dits  de  Lafitte,  de  La- 
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tour,  du  château-Margaux  et  du  Haut-Brion, 
département  de  la  Gironde. 

Les  vins  de  première  qualité,  des  crus  Méal, 
Gréfieux,  Beaume,  Racoule,  Muret,  Guio- 
nière,  les  Bessas,  les  Burges  et  les  Lauds,  sur 
le  territoire  de  l’Hermitage,  départment  de  la 
Drôme,  les  plus  estimés  de  tous  ceux  du  Dau- 
phine. 

Deuxième  Classe. 

En  Champagne,  Verzy,  Verzenay,  Mailly, 
Saint-Basle,  Bouzy  et  le  clos  de  Saint-Thierry, 
département  de  la  Marne. 

En  Bourgogne,  Vosne,  Nuits,  Chambolle, 
Volnay,  Pomard,  Beaune,  Morey,  Savigny  et 
Meursault,  département  de  la  Côte-d'Or;  les 
côtes  des  Olivotes,  de  Pitoy,  de  Perrière  et 
des  Préaux,  à Tonnerre;  les  clos  de  la  Chaî- 
nette et  de  Migrenne,  à Auxerre,  département 
de  l’Yonne  ; le  Moulin-à-Vent,  les  Torins  et 
Chénas,  dans  le  Beaujolais  et  le  Mâconnais, 
départemens  de  Saône-et-Loire  et  du  Rhône. 

Dauphine  ; les  vins  de  seconde  qualité  des 
crus  de  l’Hermitage. 

H 2 
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Dans  le  Lyonnais^  la  Côte-Rôtie,  départe- 
ment du  Rhône. 

Dans  le  Bordelais^  les  clos  Rozan,  Gorse, 
Léoville,  Larose,  Brane-Mouton,  Pichon-Lon- 
gueville  et  Calon,  département  de  la  Gironde. 

Le  comtat  d'Avignon  le  Coteau-Brûlé. 

Le  Béarn^  les  vins  de  Jurançon  et  de  Gan, 
département  des  Basses-Pyrénées. 

Le  B-oussillon,  Bagnols,  Cosperon,  Colli- 
oure,  Torémila  et  Terrats,  département  des 
Pyrénées-Orientales. 

Troisième  Classe. 

La  Champagne^  les  vins  rouges  de  Haut- 
villier,  Mareuil,  Disy,  Pierry,  Epernay,  Taisy, 
Ludes,  Chigny,  Villers-Allerand  et  Cumières, 
département  de  la  Marne;  et  des  Riceys,  de 
Balnot-sur-Laigne,  d’Avirey  et  de  Bagneux-la- 
Fosse,  département  de  l’Aube. 

La  Bourgogne^  Gevrey,  Chassagne,  Alox, 
Savigny-sous-Beaune,  Blagny,  Santenay  et 
Chenove,  département  de  la  Côte-d’Or;  les 
vignes  Clairion  et  Bonvin  à Auxerre,  départe- 
ment de  l’Yonne;  Fleury,  la  Chapelle-Guin- 
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chey  et  Romanéche,  dans  le  Maçonnais  et  le 
Beaujolais,  département  de  Saône-et-Loire. 

U Auvergne,  de  le  petit  coteau  de  Cliantur- 
gues,  près  Clermont-Ferrand,  département  du 
Puy-de-Dôme. 

Le  Dauphiné,  Crozes,  Merceurol  et  Gervant, 
département  de  la  Drôme  ; Seyssuel,  Revan- 
tin  et  Vienne,  département  de  l’Isère. 

Le  Lyonnais,  les  vins  de  Vérinay,  départe- 
ment du  Rhône. 

Le  Bordelais,  Pauillac,  Margaux,  Pessac, 
Saint-Estephe,  Saint- Julien,  Castelnau-de-Mé- 
doc,  Cantenac,  Talence,  Mérignac  et  la  côte  de 
Canon,  département  de  la  Gironde. 

Le  Périgord,  les  la  Terrasse,  Pécliamiont, 
les  Farcies,  CampréaletSainte-Foy-des-Vignes, 
département  de  la  Dordogne. 

La  Guienne  proprement  dite,  les  vins  du 
Cap-Breton,  de  Soustons,  de  Messange  et  de 
Vieux-Bouceau,  département  des  Landes. 

Le  Languedoc,  Chuzelan,  Tavel,  Saint-Ge- 
niez,  Lirac,  Ledenon,  Saint-Laurent-des- 
Arbres  et  les  vins  dits  de  Cante-Perdrix,  à 
Beaucaire,  département  du  Gard;  Cornas  et 
Saint- Joseph,  département  de  l’Ardèche. 

Il  3 
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Le  comtat  (T Avignon^  les  clos  de  la  Nertlie 
et  de  Saint-Patrice,  à Châteauneuf,  et  du  ter- 
ritoire de  Sorgues,  département  de  Vau- 
cluse. 

En  Champagne^  Villedemange,  Ecueil,  Cha- 
mery,  Saint-Thierry,  Daniery,  Champillon  et 
Avenay,  département  de  la  Marne  ; Aubigny 
et  Montsaujon,  dans  celui  de  la  Haute-Marne. 

En  Lorraine,  Bar-le-Duc,  Bussy-la-Côte, 
Longeville,  Savonnière,  Ligny,  Naives,  Ro- 
sières, Behonne,  Chardogne,  Varnay,  Ram- 
brecourt,  Loissey,  Ancerville,  Creuë  et  la  Côte 
Saint-Michel,  département  de  la  Meuse  ; Scy, 
Jussy,  Saint-Ruffine  et  Dole,  département  de 
la  Moselle. 

En  Alsace,  Riquewir,  Ribauvillé,  Ammer- 
schwir,  Kiensheim,  Kaisersberg  et  le  château 
d’Olwiller  ; département  du  Haut-Rhin. 

En  Anjou,  Champigné-le-Sec,  département 
de  Maine-et-Loire. 

En  Touraine,  les  vins  de  Joué  et  ceux  du 
clos  de  Saint-Nicholas-de-Bourgueil,  départe- 
ment d’Indre  et  Loire. 

\j  Orléanais  et  le  Blaisois\e%  vins  de  Guignes 
et  de  Saint- Jean-de-Bray,  département  du  Loi- 
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ret,  et  de  la  côte  des  Grouets,  département  de 
Loir  et  Cher. 

La  Bourgogne  et  le  Beaujolais,  ceux  de 
Mercurey,  Givry,  Dijon,  Monthelie,Meursault, 
Fixin,  Fixet,  Brochon,  Saint-Martin,  Rully  et 
Monbogre,  dans  le  département  de  la  Côte- 
d’Or  et  l’arrondissement  de  Châlons-sur-Saône, 
les  vignes  dites  Judas,  Pied-de-Rat,  Rosoir  et 
Quetard;  plusieurs  crus  d’Epineuil,  Irancy, 
Danemoine,  Coulanges-la-Vineuse,  Auxerre, 
Avalon,  Vézelay,  Givry,  etc.,  département  de 
l’Yonne  ; Lancie,  Brouilly,  Odenas,  Saint-La- 
ger,  la  Chapelle-Guinchey,  Jullienas,  Cherou- 
bles,Margon,  Saint-Etienne-la-Varenne,  Juilly, 
Emeringe  et  Davayé,  dans  le  département  de 
Saône  et  Loire,  et  l’arrondissement  de  Ville- 
franche,  département  du  Rhône. 

La  Franche-Comté,  Salins  et  les  Arsures, 
département  du  Jura. 

Le  Bugey,  Seyssel,  département  de  l’Ain. 

Auvergne,  Chateldon  et  Ris,  département 
du  Puy-de-Dôme. 

Le  Fores:,  Luppé,  Chuynes,  Saint-Michel, 
Saint-Pierre-de-Bceuf  et  Boen,  département 
de  la  Loire. 

H 4 
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Le  Dauphiné,  Saillans,  Vercheny,  Die, 
Donzère,  Roussas,  Châteauneuf-du-Rhône, 
Alan,  la  Garde- Adhémar,  Monts égur  et  Mon- 
telimart,  département  de  la  Drôme  : la  Porté- 
du-Lyon,  Revantin  et  Seyssuel,  département 
de  risère. 

Le  hyonnaïs,  Sainte-Foi,  Irigny,  Millery,  et 
la  Galée,  département  du  Rhône. 

Le  Bordelais,  les  quatrièmes  crus  du  Mé- 
doc,  Labarde,  Cussac,  Blanquefort,  Macau, 
Saint-Surin-de-Cadourne,  Saint-Emilion,  quel- 
ques crus  du  bas  Médoc,  Queyries,  Montfer- 
rant  et  Bassens,  département  de  la  Gironde. 

Le  Périgord,  Domme,  Saint-Cyprien,  Tho- 
nac,  Saint-Leai  et  Chancelade,  département  de 
la  Dordogne. 

La  Guyenne  proprement  dite,  Gamardes, 
Montfort  et  Castelnau,  dans  la  contrée  nom- 
mée la  Chalosse,  département  des  Landes. 

Le  Quercy,  Savanac,  Mel-la-Garde,  Saint- 
Henry,  Parnac,  Saint-Vincent,  la  Pistoule, 
Camy,  Luzech,  Lebas,  Praissac  et  Prémiac, 
département  du  Lot,  les  meilleurs  vins  noirs. 

Le  Languedoc,  Roquemaure,  Saint-Gilles- 
les-Boucheries  et  Bagnols,  département  du 
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Gard  ; Saint-Georges-d’Orques,  Verargues, 
Saint-Christol,  Saint-Drézery,  Saint-Geniez  et 
Castries,  département  de  l'Hérault  ; Cunac, 
Caisaguet,  Saint- Juery,  Saint- Amarans  et  Gail- 
lac,  département  du  Tarn;  et  Narbonne,  dé- 
partement de  l’Aude. 

Le  comtat  à'Avignoyi,  Châteauneuf-de-Ga- 
dagne,  département  de  Vaucluse. 

La  Provence,  Mées,  département  des  Bas- 
ses-Alpes, Séon-Saint-Henry,  Séon-Saint-An- 
dré  et  Saint-Louis,  département  du  Var. 

Le  Btarn  et  la  Navarre,  Monein  et  Auber- 
tin,  département  des  Basses-Pyrénées. 

Le  Bigarre,  Madiran,  Castelnau-de-Rivière- 
Basse,  Saint-Laune,  Soublecauze  et  Lasca- 
zères,  département  des  Hautes-Pyrénées. 

Le  Roussillon,  Rivesaltes,  Baixas,  Corneilla- 
de-la-Ribera,  Saint-Jean-de-la-Ceilla,  Bag- 
nouls-des-Apres,  Argeles  et  Sorrede,  départe- 
ment des  Pyrénées-Orientales. 

Ulsle  de  Corse  ; quelques  cantons. 

La  Picardie  les  crus  de  Cussy,  Bellevue, 
Pargnan,  Craonnelle,  Craonne,  Jumigny,  Vas- 
sogne,  Roucy  et  Laon,  département  de 
l’Aisne. 
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U Ile-de-'France^  le  clos  d’Athis,  départe- 
ment de  Seine-et-Oise  ; et  la  côte  des  Val- 
lées, à Chartrettes,  département  de  Seine  et 
Marne. 

La  Champagne,  Vertus,  Mardeuil,  Monte- 
Ion,  Moussy,  Vinay,  Chaveau,  Mancy,  Chamery, 
Pargny,  Vanteuil,  Reuil  et  Fleury-la-Rivière, 
département  de  la  Marne;  Vaux,  Rivières-les- 
Fosses  et  Prautoy,  département  de  la  Haute- 
Marne  ; Bar-sur-Aube,  Bar-sur-Seine,  Laine- 
aux-Bois  et  Javernan,  département  de  l’Aube. 

La  Lorraine,  les  vignobles  d’Apremont, 
Loupmont,  Warneville,  Liouville,  Saint-Ju- 
lien, Champougny,  Vaucouleurs,  Vignot,  Sam- 
pigny,  Saint-Mihiel,  Dampcevrin,  Buxières, 
Buxerules,  Mont-sec,  Vigneules  et  Hatton- 
Cliàtel,  département  de  la  Meuse  ; Tliiancourt^ 
Pagny,  Ornaville,  Bayonville,  Chârrey,  Essey, 
Villers-sous-Prény  et  Wandelainville,  départe- 
ment de  la  Meurthe;  Charmes,  Xaronval, 
Ubexi  et  Neufchâteau,  département  des  Vos- 
ges. 

\JA71jou  et  le  Maine,  Dampierre,  Varrains, 
Chacé,  Samt-Cyr,  Brézé,  Saumur  et  Neuillé, 
département  de  Maine-et-Loire  ; et  le  clos  des 
Jasnières,  département  de  la  Sarthe. 
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La  Touraine,  Chisseaux,  Civray,  la  Croix- 
tle-Bléré,  Bléré,  Athée,  Chenonceau,  Dierre, 
Epeigné,  Franceuil,  Veretz,  Azay-sur-Cher, 
Saint-Cyr-sur-Loii*e,  Saint-Avertin  et  Balan, 
département  d’Indre-et-Loire. 

U Orléanais,  la  Chapelle,  Saînt-Gy,  Saint- 
Ay,  Fourneaux,  Saint- Jean-le-Blanc,  Beau- 
gency,  Beaule,  Beaulette,  Meun,  Sandillon, 
Saint-Denis-en-Val  et  Combleux,  départe- 
ment du  Loiret. 

Le  Blaisois,  Thésée,  Monthon-sur-Cher, 
Bouré,  Montrichard,  Chissey,  Mareuil,  Fou- 
illé, Angé,  Faverolle,  Saint-Georges,  Lusillé  et 
Chambon,  département  de  Loir  et  Cher. 

La  Bourgogne  et  le  Beaujolais,  Montagny 
Chenove,  Buxy,  Saint- Vallerin  et  Saules,  dans 
rarrondissemcnt  de  Châlons-sur-Saône  ; quel- 
ques crus  du  département  de  la  Côte-d’Or; 
Cheney,  Volichère,  Tronchoit,  Molosme,  Cra- 
vant,  Jussy,  Vemianton,  Joigny,  Saint-Bris, 
Arcy-sur-Cure  et  Pourly,  département  de 
l’Yonne;  la  Chassagne,  Villiers,  Regnier,  Lan- 
tegnier,  Quincié,  Marchand,  Duret,  les  Etoux 
Cercié  , Saint- Jean-Dardières,  Pizay,  Jasseron, 
Vadoux,  Belleville,  Montmélas-Saint-Forlin, 
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Charentay,  Charnay,  Prisse,  Vaurenard,  Saint- 
Amour,  Chevagny,  Chasnes,  Laines  et»  Saint- 
Vérand,  dans  le  département  de  Saône  et 
Loire,  et  l’arrondissement  de  Villefranche,  dé- 
partement du  Rhône. 

,La  Franche-Comté,  le  clos  du  Château,  à 
Ray,  département  de  la  Haute-Saône  ; Voi- 
teur,  Menetru,  Blandans,  Saint-Lothain,  Gé- 
rage,  Saint-Laurent,  Arbois  et  Polygny,  dé- 
partement du  Jura  ; Besançon,  Byans,  Mou- 
thier.  Lombard,  Leisle  et  Lavans,  départe- 
ment du  Doubs. 

La  Bresse,  le  Bugey,  et  le  pays  de  Gex, 
Seyssel,  Champagne,  Machurat,  Talissieux, 
Culoz,  Anglefort,  Groslée  et  Saint-Benoît,  dé- 
partement de  l’Ain. 

Le  Poitou,  Champigny,  Saint-Georges-les- 
Bailleraux,  Coutures,  Jaulnais  et  Dissais,  dé- 
partement de  la  Vienne. 

Le  Berry,  le  Nivernais  et  le  Bourbonnais, 
Chavignole  et  Sancerre,  département  du  Cher  ; 
la  Garenne-du-Sel,  département  de  l’Ailier,  et 
Pouilly,  département  de  la  Nièvre. 

UAunis,  VAngoumois,  et  une  partie  de  la 
Saintonge.  Chaniers  et  quelques  autres  crus 
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du  département  de  la  Charente-Inférieure  ; 
Saint-Saturnin,  département  de  la  Charente. 

Le  Limosm,  les  côtes  d’Allassac,  du  Saillant 
et  de  Syneix,  département  de  la  Corrèze. 

JJ  Auvergne,  le  Vêlai/  et  le  Forez,  Mariol, 
la  Chaux,  Calville,  les  Martres,  Authezat, 
Monton,  Montperroux,  Vic-le-Comte  et  Cou- 
des, département  du  Puy-de-Dôme;  Renaison, 
département  de  la  Loire. 

Le  Lyonnais,  Charly,  Baroles  et  Couzon, 
département  du  Rhône. 

Le  Dauphiné,  les  Roches  et  Vienne,  dé- 
partement de  l’Isère  ; Saillans  et  les  autres 
vignobles  du  département  de  la  Di’ôme. 

Le  Bordelais,  Ambes,  Lassouys,  Bouliac, 
Bacalan,  Gilet,  Saint-Gervais,  Asque,  Latres- 
nes,  Quinsac,  Saint-Loubez,  Valenton,  Macau, 
Boutiran,  Izon,  Cadaujac,  Baurech,  Bourg, 
Letourne,  Langoiran,  et  quelques  autres  crus 
du  département  de  la  Gironde. 

Le  Périgord,  Mareuil,  Douzilhac,  Celles, 
Brantôme,  Bourdeilles,  Saint-Pantaly  et  Saint- 
Orse,  département  de  la  Dordogne. 

La  Guienne  proprement  dite.  Roquefort, 
Gabaret  et  Villeneuve,  département  des  Landes. 
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La  Gascogne,  Verlus,  Mazères,  Viella, 
Goûts  et  Lussan,  département  du  Gers. 

UAgenois,  Thésac,  Péricard  et  Buzet,  dé- 
partement de  Lot  et  Garonne. 

Le  Quercy,  le  vin  dit  nin  rouge  dans  tout  son 
corps. 

Le  Languedoc,  Mauve,  Limony,  Sara,  Vion 
Aubenas  et  Largentière,  département  de  l’Ar- 
dèche; Lacostières,  Jonquières  et  Pugeault^ 
département  du  Gard  ; Fau,  Aussac,  Auvillar, 
Saint-Loup,  Campsas,  la  Villedieu  et  Mont- 
bartier,  département  de  Tarn  et  Garonne  ; 
Meilliart,  la  Roque,  Lagrave,  Técon  et  Rabas- 
tiens,  département  du  Tarn  ; Garrigues,  Pe- 
rols,  Villeveyrac,  Bouzigues,  Frontignan  et 
Poussan,  département  de  l’Héraut;  Villau- 
dric  et  Fronton,  département  de  la  Haute-Ga- 
ronne ; Fiton,  Leucate,  Treilles,  Portet  et 
Narbonne,  département  de  l’Aude. 

La  P)  'ovence,  Bandol,  la  Cadière,  Saint-Na- 
zaire, le  Castelet,  Saint-Cyr  et  le  Beausseiy  dé- 
partement du  Var  ; Aubagne,  Gemenos,  Ro- 
quevaire,  Allauch,  la  Ciotat  et  Marignane,  dé- 
partement des  Bouches-du-Rhône. 

Le  Béarn  et  la  Navarre,  Lasseube,  la  Hour- 
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cade,  Aubertin,  Saut-de-Navailles,  Cucuron, 
Luc,  Lagor,  Navarreins  et  Sauveterre,  départe- 
ment des  Basses-Pyrénées. 

Le  Roussillo7i,  Salces,  Espira-de-la-Gly,  Pi- 
silla,  Saint-Estève,  Villeneuve-la-Rivière  et 
plusieurs  autres  vignobles  du  département  des 
Pyrénées-Orientales. 

U lie  de  Corse  a des  crus  dont  les  vins  en- 
trent dans  cette  classe. 


“ SECOND  SECTION. 

“ AU  the  remaining  wines  of  France  are 
“ comprised  under  this  class  ; their  number 
“ and  varieties  are  so  great  that  they  would  fill 
“ several  pages,  but  as  the  énumération  would 
“ be  merely  for  the  purpose  of  guarding  the 
“ reader  against  their  purchase,  as  being  of  a 
very  base  and  infe'rior  quality,  whether  aris- 
“ ing  from  the  worst  cuvées,  or  vineyards  natu- 
raJly  bad,  this  end  will  be  fully  answered 
by  notice,  that  ail  wines  frora  the  best  even 
“ to  those  tolerably  good,  are  to  be  found  in 
“ the  preceding  list,  and  that  ail  the  others  not 
“ mentioned  are  to  be  avoided.” 
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§ II.  VINS  BLANCS. 

Premïtre  Classe. 

La  Champagne,  des  crus  de  Sillery,  d’Ay, 
de  Mareuil,  d’Hautviller,  de  Pierry,  de  Dissy, 
et  des  vignes  dites  le  Clozet,  à Epernay,  dé- 
partement de  la  Marne. 

La  Bourgogne.  Les  célèbres  vins  de  Mon- 
trachet,  département  de  la  Côte-d’Or. 

Le  Bordelais,  les  vins  secs  de  Saint-Bris,  de 
Carbonnieux  et  de  Pontac,  avec  les  vins  moel- 
leux, pleins  de  sève  et  de  parfum,  de  Sauter- 
nes, Barsac,  Preignac  et  Beaumes,  départe- 
ment de  la  Gironde. 

Le  Forez.  Les  excellens  vins  de  Château- 
Grillet,  département  de  la  Loire. 

Le  Dauphiné.  Ceux  de  l’Hermitage,  qui 
brillent  par  beaucoup  de  corps,  de  spiritueux 
et  de  parfum. 

Deuxième  Classe. 

La  Champagne;  les  crus  de  Cramant,  Avise, 
Oger  et  le  Ménil,  département  de  la  Marne. 

U Alsace,  ceux  de  Guebwillers,  Turkeim, 
Riquewir,  Ribauvillé,  Thann,  Bergholtzell, 
Rufach,  PfafFenheim,  Enguisheim,  Inguer- 
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sheim,  Mittelweyer,  Hunneveyr,  Katzenthal, 
Amerschvyr,  Kaisersberg,  Kientzheim,  Si- 
golzheim  et  Babelheim,  département  du  Haut- 
Rhin;  Molsheim  et  Wolxheim,  département 
du  Bas-Rhin,  qui  produisent  des  vins  secs  fort 
estimés. 

La  Bourgogne,  les  vignes  dites  la  Perrière» 
^a  Combotte,  la  Goutte-d’Or,  la  Genevrière  et 
les  Charmes,  à Meursault,  département  de  la 
Côte-d’Or. 

La  Franche-Comté,  Château-Châlons,  Ar- 
bois  et  Pupillin,  département  du  Jura. 

Le  hyonnais,  les  vins  de  Condrieux,  dé- 
partement du  Rhône. 

Le  Boi'delais,  Langon  et  Cérons,  départe- 
ment de  la  Gironde. 

Le  Périgord,  les  côtes  de  Monbasillac,  de 
Saint-Nessans  et  de  Sancé,  département  de 
la  Dordogne. 

UAgenois,  Clairac  et  Buzet,  département  de 
Lot-et-Garonne. 

Le  Languedoc,  Saint-Peray  et  Saint- Jean, 
département  de  l’Ardèche,  vins  mousseux  et 
non  mousseux. 

Le  Béarn,  Jurançon,  département  des  Bas- 
ses-Pyrénées. 
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Troisihne  Classe. 

La  Bourgogne  et  le  Beaujolais  : la  vigne 
dite  le  Rougeot,  à Meursault,  et  les  vins  dits 
de  première  cuvée,  département  de  la  Côte-d’Or; 
les  côtes  de  Vaumorillon  et  des  Grisées,  terri- 
toire de  Tonnerre,  et  les  vignes  dites  le  Clos, 
Valmure,  Grenouille,  Vaudesir,  Bouguereau  et 
Mont-de-Milieu,  à Chablis,  département  de 
de  l’Yonne  ; ensin  Pouilly  et  Fuissey,  départe- 
ment de  Saône-et-Loire. 

La  Franche-Comté,  l’Etoile  et  Quintignil, 
département  de  Jura. 

Le  Bordelais,  Pujols,  Ilats,  Landiras,  Vire- 
lade,  Sainte-Croix-du-Mont  et  Loupiac,  dé- 
partement de  la  Gu’ode. 

Le  Forez,  Saint-Michel-sous-Condrieux,  de- 
partement de  la  Loire. 

Quatrième  Classe. 

La  Champagne  les  vins  blancs  des  Riceys? 
département  de  l’Aube. 

Alsace,  ceux  de  Mutzig,  de  Neuviller  et 
d’Ernolsheim,  département  du  Bas-Rhin,  et 
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ceux  de  Rixheim  et  d’Habsheim,  département 
du  Haut-Rhin. 

U Anjou  et  le  Maine,  les  vins  des  coteaux  de 
Saumur,  Parnay,  Dampierre,  Souzé,  Turquant, 
Martigné-Briant,  Foy,  Rablay,  Beaulieu,  Saint-  ' 
Luygne  et  Savenières,  département  de  Maine- 
et-Loire. 

La  Touraine,  Vouvray,  département  d’Indre- 
et-Loire. 

La  Bourgogne,  la  cuvée  dite  de  la  Barre,  à 
Meursault,  les  vins  blancs  dits  de  seconde  cuvée, 
département  de  la  Côte-d’Or;  la  côte  Delchet, 
à Milly  ; la  Fourchaume,  à Maligny  ; une  partie 
des  côtes  de  Troène,  à Poinchy  ; de  Vaucom- 
pin,  à Chiché  ; de  Blanchot,  à Fiey,  et  de  celle 
de  Fontenay  ; les  coteaux  nommés  les  Char- 
loups,  les  Bridennes,  les  Boutois  et  la  Maison- 
Rouge,  à Tonnerre  ; les  vignes  dites  le  Chape- 
lot,  Vauvillien,  la  Preusse,  Vaulovent,  Vosse- 
gros,  les  bas  du  Clos  et  plusieurs  autres,  à 
Chablis  ; celles  de  la  Poire,  de  Blamoy,  de  la 
Voie-Blanche  et  des  Chaussans,  à Saint-Bris 
et  à Champ,  département  de  l’Yonne  ; Chein- 
tré,  Solutrée  et  Davayé,  département  de  Saône- 
et-Loire. 
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La  Franche-Comté,  Montigny,  département 
du  Jura,  et  Millery,  département  du  Doubs. 

lue  Berry,  Chavignol  et  Saint-Satur,  départe- 
ment du  Cher. 

‘ U Auvergne,  Corent,  département  du  Puy- 
de-Dôme. 

Le  Dauphiné,  les  vins  de  Merceurol  et  ceux 
nommés  clavette,  à Die,  département  de  la 
Drôme;  les  meilleurs  vins  blancs  de  Vienne 
et  de  la  côote  Saint-André,  département  de 
risère;  enfin  laclarette  de  la  Saulce,  départe- 
ment des  Hautes-Alpes. 

Le  Bordelais,  les  vignobles  de  Langoiran, 
Rioms,  Cadillac,  Cambes,  Quinsac  et  Cam- 
blannes,  département  de  la  Gironde. 

lu'Age?iois,  Marmande  et  Sommensac,  dé- 
partement de  Lot-et-Garonne. 

Le  Languedoc,  Guillerand,  département  de 
l’Ardèche  ; Limoux  et  Magrie,  département  de 
l’Aude;  Laudun  et  Calvisson,  département  du 
Gard  ; et  Gaillac,  département  du  Tarn. 

La  Provence;  les  vins  de  Cassis,  département 
des  Bouches-du-Rhône. 

Le  Roussillon,  Saint- André  et  Prépouille-de- 
Salces,  département  des  Pyrénées-Orientales. 
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Le  Bigorre,  Bouilli,  Pereuil,  Castel- Vieilh  et 
Périguières,  département  des  Hautes-Pyrénées. 

Jui'île  de  Corse  ; on  y fait  quelques  vins  blancs 
qui  peuvent  être  rangés  dans  cette  classe. 

Cinqtnème  Classe. 

Première  Section. 

Champagne,  Chouilly,  Montelon,  Grauves, 
Mancy,  Molins,  Beaumont,  Villers-aux-Nœnds 
et  Maugrimaud,  département  de  la  Marne. 

Lorraine,  Bruley,  département  de  la  Meur- 
the  ; et  Creuë,  département  de  la  Meuse. 

Alsace,  les  vignobles  de  l’arrondissement  de 
M'issembourg  de  celui  de  Schlestadt,  départe- 
ment du  Bas-Rhin. 

Bretagne,  Varades,  Montrelais,  Valet,  la 
Chapelle-Hullin,  la  Haye,  le  Loroux,  le  Palet, 
Maisdon,  Saint-Fiacre,  Saint-Géréon,  Saint- 
Herblon  et  Riaillé,  département  de  la  Loire- 
Inférieure. 

Anjou  et  Maine,  le  clos  des  Jasnières,  dé- 
partement de  la  Sartlie;  Chaintré,  Varrains, 
Chassé,  Saint-Cyr-en-Bourg,  Brézé,  Cour- 
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champ,  le  Mihervé  et  Saumousset,  département 
de  Maine-et-Loire. 

Touraine.  Rocliecorbon,  Vernon,  Mont- 
louis,  et  Saint-Georges,  département  d’Indre- 
et-Loire. 

Blaîsois.  La  contrée  nommée  Sologne  ; Vi- 
meuil.  Saint- Claude,  Moret  et  Montelivaut, 
département  de  Loir-et-Cher. 

Bourgogne,  les  troisièmes  cuvées  de  Meur- 
sault, département  de  la  Côte-d’Or;  Montagny, 
Chenove,  Buxy,  Saint-Vallerin,  Saules,  Bou- 
zeron  et  Givry,  dans  l’arrondissement  de  Châ- 
lons-sur- Saône  ; Vivier,  Béru  et  Fley,  dé- 
partement de  l’Yonne  ; Vergisson,  Vinzelle, 
Loché  et  Charnay,  département  de  Saône  et 
Loire. 

Franche-Comté,  Poligny  et  Lons-le-Saulnier, 
département  du  Jura. 

Nivernais,  Pouilly-sur- Loire,  département  de 
la  Nièvre. 

Aunis,  Saintonge,  et  Angoumois,  Surgères, 
département  de  la  Charente-Inférieure,  et  la 
Champagne,  département  de  la  Charente. 

Bordelais,  les  vignobles  cités  dans  la  précé- 
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dente  classe  font  beaucoup  de  vins  qui  ne  doi- 
vent entrer  que  dans  celle-ci. 

Provence,  Marseilles,  Gemenos,  Aubagne, 
Allauch,  et  le  Plant-de-Cugne,  département 
des  Bouches  du  Rhône. 

Deuxième  Section. 

Picardie  et  Ile  de  France^  Pargnant,  Cussy, 
Château-Thierry  et  Charly,  département  de 
l’Aisne  ; Mouchy-Saint-Eloy,  département  de 
l’Oise,  Mignaux  et  Andresy,  département  de 
Seine-et-Oise  ; la  Côte  des  Vallées,  à Char- 
trettes,  département  de  Seine  et  Marne. 

Champagne^  les  environs  d’Ancerville,  de 
Vitry-sur-Marne  et  de  Sézanne,  département 
delà  Marne;  Bar-sur-Aube  et  Rigny-le-Féron, 
département  de  l’Aube. 

Lorraine,  quelques  crus  du  département  de 
la  Moselle. 

Alsace,  les  vins  de  treille,  des  environs  de 
Strasbourg,  département  du  Bas-Rhin  ; et  les 
vignes  les  moins  exposés  du  département  du 
Haut-Rhin. 
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Bretagne,  la  plus  forte  partie  du  produit  des 
vignobles  du  département  de  la  Loire-Infé- 
rieure, cités  dans  la  première  section  de  cette 
classe. 

Anjou,  Trelazé,  Saint-Barthélemy,  Brain- 
sur-l’Authion,  Distré,  Antigné,  le  Bas-Nueil, 
Brion  et  tous  les  crus  des  arrondissements  de 
Segré  et  de  Baugé,  département  de  Maine  et 
Loire  ; la  Flotte,  la  Châtre,  Sainte-Cécile,  Mar- 
çon,  Château-du-Loir,  Mareil,  Saint-Benoist, 
Saint-Georges  et  Champagne,  département  de 
la  Sarthe. 

Touraine,  Nazelles,  Noizay,  Lussault,  Saint- 
Martin-le-Beau,  Reugny,  Chançay  et  Langeais, 
département  d’Indre-et-Loire. 

Orléanais,  Marigny,  Rebrechien,  Saint-Mes- 
min,  Loury,  et  quelques  autres  crus  du  dé- 
partement du  Loiret. 

Blaisois,  Mer-la-Ville,  Troo,  Artuis,  et  Mon- 
toire,  département  de  Loir-et-Cher. 

Bourgogne,  Givry  et  quelques  autres  crus  de 
l’arrondissement  de  Châlons-sur-Saône  ; RofFé, 
Sérigny,  Tissé,  Vezanne,  Barnouille,  Dié,  Tou- 
lay,  Milly,  Maligny,  Poinchy,  Villy,  Chiché, 
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Ligny-le-Chàtel,  Poily,  Chemilly,  Courgy  et 
plusieurs  autres  du  département  de  l’Yonne;  les 
Certaux,  Saint-Vérand,  Pierreclod,  Bussière, 
Saint-Martin,  et  quelques  autres  du  départe- 
ment de  Saône-et-Loire. 

Franche-Comté^  plusieurs  crus  des  départe- 
mens  du  Doubs  et  du  Jura. 

Bresse,  Bugey  et  pays  de  Gex.  Pont-de- 
Veyle  et  Bourg,  departement  de  l’Ain. 

Poitou,  Loudun,  Trois-Moutiers  et  Châtel- 
lerault  ; département  de  la  Vienne. 

Berry  et  Saint- Amant  et  Bourges, 

département  du  Cher  ; plusieurs  crus  du  dé- 
partement de  la  Nièvre;  Saint-Pourçain,  la 
Chaise  et  les  Creuziers,  département  de  l’Ailier  ; 
Chabris  et  Reuilly,  département  de  l’Indre. 

Aunis  et  Saintonge,  Surgères  et  Saint- Jean- 
d’Angély,  département  de  la  Charente- Infé- 
rieure; Cognac,  etc.  département  de  la  Cha- 
rente, poduisent  des  vins  propres  à la  fabrica- 
tion des  eaux-de-vie. 

Auvergne^  Chauriat,  département  du  Puy- 
de-Dôme. 

Bordelais  et  autres  provinces  comprises  dans 
le  gouvernement  de  la  Guienne,  Cubsac,  Fron- 
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sac,  Blaye,  Bourg,  Castillon,  Saint-Foy-la- 
Grande,  et  le  pays  d’Entre-deux-Mers,  dé- 
partement de  la  Gironde  ; plusieurs  crus  des 
départemens  de  la  Dordogne,  des  Landes,  de 
Lot  et  Garonne,  du  Gers  et  du  Lot. 

§ III.  VINS  DE  LIQUEUR. 

Première  Classe. 

Roussillon.  Le  vin  muscat  de  Rivesaltes, 
département  des  Pyrénées-Orientales. 

Alsace.  Les  meilleurs  vins  dits  de  paille,  à 
Colmar,  à Kaisersberg,  à Ammerschwir,  à 01- 
willers,  à Kientzheim  et  dans  quelques  autres 
vignobles  du  département  du  Haut-Rhin. 

' Dauphiné.  Le  vin  de  Paille  vignobles  de 

l’Hermitage. 


Deuxième  Classe. 

Le  Languedoc,  ceux  de  Frontignan  et  de 
Lunel,  département  de  l’Hérault. 

Le  Roussillon,  les  vins  rouges  de  Grenache, 
à Bagnols,  à Cosperon,  à Collioure  et  à Rodés, 
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et  ceux  dits  maccahec,  à Salces,  département 
des  Pyrénées-Orientales. 

Troisième  Classe. 

I 

Le  Languedoc,  les  muscats  des  seconds  crus 
de  Frontignan  et  de  Lunel,  et  ceux  de  Maraus- 
san,  les  vins  dits  de  Picardan  à Marseillan  et  à 
Pommerols,  enfin  ceux  dits  de  Calabre,  de 
Malaga,  de  Madère,  etc.,  que  l’on  prépare 
dans  plusieurs  vignobles'  du  département  de 
l’Hérault. 

La  Provence,  les  muscats,  rouges  et  blancs, 
de  Roquevaire,  de  Cassis  et  de  la  Ciotat,  le 
• malvoisie  de  Roquevaire,  et  les  meilleurs  vins 
cuits  du  département  des  Bouches-du-Rhône. 

Quatrième  Classe. 

Languedoc.  Cazouls-les-Béziers,  Bassan,  Bé- 
ziers et  Montbazin,  département  de  l’Hérault, 
beaucoup  de  vins  muscats,  dont  quelques 
rouges. 

Provence.  Barbantane  et  Saint-Laurent, 
département  des  Bouches-du-Rhône,  et  plu- 
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sieurs  crus  des  départemens  des  Basses-Alpes 
et  du  Var. 

Le  Comtat  d'Avignon  a les  muscats  de  Beau- 
mes,  département  de  Vaucluse. 


f 


PART  IL 


SPAIN. 

In  ail  the  provinces  of  this  country  a consî- 
tlerable  quantity  of  wînes  of  different  kinds  is 
made,  which  form  the  base  of  a great  com- 
merce. The  wines  de  Liqueur  differ  from  the 
French  not  only  from  the  quality  of  the  plants 
and  the  heat  of  the  climate,  but  still  more  in 
the  manner  of  their  préparation.  The  grapes 
are  suffered  to  become  quite  ripe,  and  part  of 
the  must  is  moreover  concentrated  by  boiling 
it  in  large  cauldrons  for  forty-four  hours,  care 
being  taken  to  remove  the  scum  from  the  sur- 
face, until  reduced  to  a quarter  of  its  original 
quantity.  The  sirop  obtained  serves  to  co- 
lour  the  wine  and  give  it  the  strength  neces- 
sary  for  keeping.  The  must  which  has  not 
been  boiled  is  passed  through  a strainer  in  or- 
der  to  separate  the  stones  and  husks  ; the  re- 
quisite  quantity  of  the  above-mentioned  sirop 
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is  added,  and  the  whole  is  suffered  to  ferment 
in  vats.  The  fermentation  ceases  before  the 
dissolution  of  the  saccharine  particles.  It  re- 
quires  a length  of  time  to  acquire  the  flavour 
and  perfume. 

The  variety  of  vines  in  Spain  is  very  consi- 
dérable, above  500. 

D.  Simon-Roxas-Clemente,  describes  120 
species  in  Andalusia  and  Grenada,  The  va- 
riety esteemed  the  best  is  called  Xmenez.  It 
is  reported  to  hâve  been  a native  of  the  Cana- 
ries and  Madeira,  and  transplanted  to  the 
Rhine,  and  broiight  from  thence  by  Cardinal 
Don  Pedro  Xiraenes,  whose  name  it  bears  ; 
but  it  came  more  probably  from  Malvoisie,  in 
the  Morea.  This  vine  gives  the  name  to  the 
Maluga  wine,  called  Perfro  Xinienez  ; and  enters 
more  or  less  into  ail  the  wines  of  Paxarete^ 
Xeres,  San  Lucar^  and  several  others. 

GALICIA. 

The  wines  of  this  province  are  mostly  con- 
sumed  in  the  country.  The  best  are  produced 
at  Ribadama,  and  tolerably  good  in  the  dis- 
trict of  Tuy. 
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BISCAY. 

The  wines  are  in  general  liarsh  and  bad  ; 
the  best  at  Vittoria,  called  Pedro  Himenez. 

NAVARRE. 

Considérable  vineyards,  good  vins  d’ordi- 
naire, at  Tudela.  Peralta,  near  Pampeluna, 
is  famed  for  two  kinds,  the  one  called  Rancio, 
the  other  a wine  de  liqueur.  Little  is  ex- 
ported. 

ARRAGON 

Produces  much  wine,  particularly  the  Gre- 
nache, so  called  from  the  grape  upon  vine- 
yards at  Sabayes  and  Carignena. 

Borja,  near  Tarragona,  produces  a white 
wine,  liquoreux,  and  very  agreeable. 

CATALONIA 

Abounds  in  vineyards.  The  Malvoisie  wines 

made  at  Sitges,  are  particularly  esteemed. 

* 

LEON. 

Little  exported,  the  best  upon  the  vineyards 
of  Médina  del  Campo. 
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OLD  CASTILE. 

No  exportation  ; vîneyards  near  Tierra  del 
CiunpOy  in  the  province  of  Rioxa  ; and  at  Ca- 
hezorif  near  Valladolid, 

NEW  CASTILE. 

The  best  wines  in  the  environs  of  Valdepe- 
ùas,  next  those  of  Manxanares  et  Albacète. 
The  only  wine  of  liqueur  cornes  from  Ftiençaral, 

VALENCE 

Abounds  in  wines  ; near  AUcant,  the  famous 
red  wine,  called  Tinto,  is  produced  ; in  grow- 
ing  old  it  contracts  a sharp  taste,  and  is  called 
Fondelloly  to  distinguish  it  from  the  new.  Vins 
d'oi'dinaire  de  la  Torre^  du  Santa  Domingo, 
Perales  et  Segorbe.  Benîcarlo  et  Vinaroz,  upon 
the  coast,  produce  wines  high  coloured,  with 
body  and  spirit,  which  are  much  used  for  giv- 
ing  body,  colour,  and  strength  to  weak  wines. 

ESTREMADURA. 

Many  vineyards,  but  the  produce  consumeJ 
by  the  inhabitants.  At  Olivencia,  a wine, 
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called  Tinto^  very  excellent,  and  the  only  one  în 
Spain  comparable  with  those  of  the  second 
class  in  France. 


ANDALOUSIE. 

The  most  fertile  in  Spain.  At  Rota,  five 
leagues  from  Cadix,  a celebrated  red  wine, 
called  Tinülla,  from  the  plant,  also  tinto  di 
Rota. 

Xeres  de  la  Frontera,  seven  leagues  from 
Cadix,  is  surrounded  by  vineyards.  The  three 
most  esteemed  kinds  of  whitewines,  are,  1 . Fax-’ 
arête  ; liquoreux,  and  highly  flavoured  ; 2.  Vino 
seco,  dry  and  bitter,  with  a good  bouquet  ; 
3.  Ahocado,  in  quality  between  the  other  two. 

A muscat  wine,  called  Pedro  Ximenex,  su- 
perior  to  the  Malaga. 

Paxarète,  an  ancient  monastery,  one  league 
and  a half  from  Xeres,  possesses  in  its  enclo- 
sures  the  same  white  wines  under  the  same 
names,  but  more  highly  esteemed. 

Moguer  in  Niehla  ; wines  called  Moger. 

San  Lîicar  di  Barameda,  nineteen  leagues 
from  Seville,  vins  muscats,  of  superior  quality  ; 
and  red  wine,  called  Tintilla  ; also  those  called 
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Zalogne  et  Cation,  are  esteemecl.  The  mer- 
chants  of  Xeres  use  a large  quantity  of  the 
San  Lucar  wines  to  mix  with  their  own. 

Cordova,  good  wines,  particularly  that  of 
Montilla  ; dry,  of  good  flavour  and  bouquet. 

The  wine,  called  Negro  Ra7icio,  is  inade  at 
Rota  et  Xeres,  &c. 

I 

MURCIA. 

The  wines  in  general  are  vins  de  liqueur  ; 
the  hest  near  Carthagena, 

GRENADA. 

The  best  wines  corne  from  the  mountains, 
and  are  so  called  in  England. 

The  Ist,  is  called  Pedro  Ximenez,  from  the 
name  of  the  grape. 

The  sweet  wines,  called  of  colour,  new,  of 
an  amber  colour,  and  very  sweet  ; grown  old, 
they  lose  this  sweetness,  and  acquire  fineness, 
body,  and  spirit;  they  keep  a very  long  time. 
Their  price  varies  according  to  their  âge,  new 
150  francs  the  cash  of  440  litres.  The  oldest 
frequently  5000  francs  and  more. 
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3.  Vins  Muscats^  of  two  kinds  ; one,  called 
tîe  Malaga,  the  other  de  Larmes. 

4.  The  wine  of  Cherrîes,  în  which  black 
cherries  being  infused,  give  it  this  flavour. 

5.  A white  dry  wine,  like  that  of  Xeres, 
under  which  naine  it  is  sold. 

6.  A Malmsey  wine,  like  that  of  Sitges  : not 
exported. 

7.  A red  wine,  called  Tinto  ; very  high  co- 
loured,  sweet  and  sharp  at  the  same  time  ; sel- 
dom  exported. 

Veless  Malaga,  about  five  leagues  from  Ma- 
laga,  surrounded  by  vineyards,  produces  much 
wine  ; sold  under  the  name  of  Malaga. 


MAJORCA 

Abounds  in  wines;  the  most  celebrated  is 
the  Malmsey,  made  at  Follentia. 

MINORCA. 

The'vine  much  cultivated  ; Aleyor,  a vine- 
yard,  at  the  foot  of  Mount  Taurus,  produces 
an  excellent  t'ed  wine,  but  it  does  not  bear 
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exportation,  although  tried  in  large  and  small 
quantities. 

Alha  Florüy  is  a white  wine  much  sought 
after,  it  resembles  the  wines  of  the  Rhine,  but 
not  so  dry. 


PORTUGAL. 


Situate  between  the  8tli  and  llth  degrees  of 
longitude,  and  37 th  and  42d  of  latitude.  Vine- 
yards  abound  in  ail  its  provinces,  the  wines  are 
reckoned  inferior  to  the  Spanish,  and  less  spi- 
rituous,  thence  requiring  a mixture  of  brandy. 

The  species  of  plants  are  numerous,  sixty- 
seven  hâve  been  counted  in  the  same  vineyard. 
But  the  wine,  called  Por/,  is  the  produce  of 
one  grape,  black,  with  leaves  deeply  insected, 
and  very  rough. 

ENTRE  DOURO  ET  MINHO. 

The  vines  which  border  the  Minhoy  grow 
high,  and  are  situated  in  the  plains;  on  the 
contrary,  those  upon  the  Douro  are  low,  and, 
as  in  France,  upon  espaliers;  here  the  best 
wines  are  made. 

A company,  under  the  sanction  of  the  go- 
vernment,  called  the  company  of  the  Upper 


m 


Dotiro,  lias  tlie  exclusive  commerce  of  tlie 
wines  of  this  part  ; its  members  are  bound  to 

I 

take  the  wine  of  eacli  cultivator  at  a fîxed 
price,  wlio  cannot  sell  to  any  other  person  but 
througli  the  company,  wlio  receive  a toll  of 
six  per  cent,  upon  tlie  value  of  the  sale. 

The  country  is  divided  into  districts,  one  of 
which  furnishes  the  wines,  called  of  the  Factory 
X Vinhos  de  Feitoria ) ; the  other,  those  of  the 
Branch  ( de  Ramo ).  The  first  are  the  better  ; 
theÿ  ferment  a longer  time  in  the  vat,  and 
when  barrelled,  one-twelfth  part  of  strong 
brandy  is  added.  These  wines  at  first  are  very 
high  coloured,  firm,  aixl  too  spirited,  but  when 
matured  by  keeping  in  cask  and  bottles,  the 
brandy  ceases  to  be  tasted,  their  colour  weak- 
ens,  they  become  fine,  délicate,  and  hâve  spirit 
and  flavour.  They  are  compared  with  the 
best  of  the  second  rate  of  the  French  wines, 
and  resemble  those  of  Cote  Rôtie. 

The  wines  of  tlie  Branch,  amongst  which 
some  are  very  good,  ferment  a shorter  time, 
and  are  less  brandied,  some  even  hâve  noue. 
These  wines  are  reckoned  inferior,  and  form 
the  common  drink  of  the  country.  The  com- 
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pany  of  the  factory  is  supposée!  to  use  tliem  to 
fill  up  their  casks. 

Peso  da  Regua,  in  the  Vp^per  Douro,  pvo- 
duces  the  best  wîne  of  the  factory. 

Amongst  those  of  the  Branch  some  are  very 
good,  particularly  those  of  Villarinho  des 
Freires,  Alvacoès  do- Cor  go  ^ d' Hormida,  Ahas- 
sas,  Guials,  Galafura,  Covelinhas,  et  Gor- 
vaens. 

The  white  wines  are  not  of  equal  repute,  and 
seldom  exported. 

TRA  LOS  MONTES. 

There  are  many  vineyards  in  this  province, 
but  rarely  any  exportation. 


BEIRA.  a 

The  wine  of  this  province  is  but  of  moderate 
quality  ; much  is  made  near  Coimbra.  Tlie 
plants  always  grow  high.  The  environs  of 
Lamego,  twenty  leagues  south-west  from 
Oporto,  produce  good  wines  ; no  brandy  is  in- 
termixed. 


ESTRAMADURA. 


The  vine  much  cultivated  ; very  gootl 
wines. 

Between  Œiras  et  Carcavellos,  vins  de  lï- 
tjueur^  red  and  whîte,  the  last  most  esteemed, 
called  Lîsbon  wines  in  England,  in  Germany 
Portugal  yf'mes,  in  the  country,  wines  of  Car- 
cavellos. 

Setuval,  excellent  wines,  particularly  the 
white  ; two  kinds,  the  one  called  dry^  the  other 
muscat, 

BucellaSy  six  leagues  from  Lisbon;  ichîte 
roînes,  pure,  they  resemble  those  of  Barsac  but 
are  stronger,  they  are  preferred  to  the  dry  of 
Setuval  for  exportation  : brandy  is  used. 

Colares,  the  best  common  wines  of  the 
country. 

Santarin,  fifteen  leagues  from  Lisbon,  much 
common  wine,  sent  to  Lisbon, 


SWITZERLAND. 


The  country  does  not  produce  sufficient 
wine  for  the  inhabitants. 

The  canton  of  Schaffhausen  produces  good 
red  whies,  and  in  abundance. 

Bâle  ; thewines,  called  de  V Hôpital  elle  Ce- 
matière  St.  Jacques,  are  named  in  the  country 
Le  Sang  des  Suisses. 

Berne;  the  bestwines  the  Erlach. 

Grisoyis,  niuch  good  common  \nnes.  At 
Chiavenna,  a wine,  called  Aromatique  ; a ivhite 
wine  from  red  grapes. 

The  Valteline;  good  red  wines,  keep  re- 
markably  well. 

Neuchâtel;  good  wines,  particularly  near 
the  Lake  ; the  red  equal  to  the  third  quality  of 
Burgundy  wine.  The  best  are  those  of  Boii- 
dry  et  Cortaillods,  of  a good  colour  and  agree- 
able  flavour. 
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The  canton  of  Vaud  alone  produces  as  much 
wine  as  ail  the  rest.  The  best  are  those  of 
Cîdlî/,  et  DésaUs,  between  Lausanne  and  Ve- 
vay  ; next  la  Cote,  from  Lausanne  to  Coppet. 
They  are  dry  like  those  of  the  Rhine,  and  keep 
well. 

Getteva  ; its  best  vineyards  are  those  of 
Frangy  et  Monnetier. 

Le  Valais;  the  best  wines  la  Marque  et 
Coquempin,  district  of  Martîgny,  red  and 
îvhite  ; also  some  Malmsey. 

Brigg  ; tolerable  good  wines. 

St.  Gall;  good  wines,  particularly  those  of 
Bernang. 


ÎTALY. 


THE  KINGDOM  OF  SARDINIA. 

SAVOY. 

RED  WINES. 

Class  1. 

The  most  esteemed  are  in  the  environs  of 
Montmélian  et  St.  Aïbany  from  the  declivities 
of  Mount  Termino  et  St.  Jean  de  la  Porte. 

They  are  of  two  kinds,  the  one,  called  Clai- 
rets, of  a light  colour,  from  being  fermented 
only  two  or  three  days,  the  other  higher  co- 
loured  from  a fermentation  of  eight  days. 

The  principal  vineyards  in  the  district  of  St. 
'Jean  de  Maurienne,  are  de  Bonne-Nouvelle, 
d’Aiton,  de  Sain  Jean,  Saint  Julien,  St.  Mar- 
tin de  la  Porte,  and  particularly  de  Princens  et 
d'Echaillon 
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Class  2. 

The  wines  of  la  Chantagne,  upon  the  sides 
of  the  Rho?ie,  and  from  the  valley  la  Rochette, 
The  Vins  des  Abÿmes,  so  called  from  des 
Abymes  de  Myans^  are  of  low  quality  ; and 
consumed  at  Chamberry, 

The  district  of  Annecy  contains  many  vine- 
yards,  well  kept,  and  producing  good  wine; 
the  best  at  Designy,  district  of  Rumilly, 

WRITE  WINES  ET  VINS  DE  LIQUEUR. 

The  best  is  found  upon  the  slope,  called 
Altesse,  upon  the  Rhône,  near  Chamberry. 
The  vine  came  from  Cyprus. 

Maretel,  and  some  crus  of  St.  Innocent,  near 

I 

Chamberry. 

At  Lasserai,  a wine  from  the  Malmsey 
plantj  good  and  frothing  like  Champagne. 

NICE. 

The  principal  vineyards  are  in  the  district 
of  Puget-  Thtnieres,  the  only  wine  of  repute  is 
produced  upon  the  vineyard  Bellet  ; it  is  red, 
délicate  and  agreeable,  and  keeps  well. 
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PIEMONT  ET  MONTFERRAT. 

The  wines  of  Piémont,  are  at  the  same  timc 
Sharp  and  sweet,  of  a deep  colour,  the  best 
are  produced,  both  red  and  white,  at  Asti, 
near  Marengo  ; in  the  vîneyards  of  Chaumont, 
near  Susa,  and  in  those  in  the  environs  of  Albe. 

Gatinara  Masserano,  Biella,  near  Verceil, 
red  wines,  of  good  flavour  and  body. 

VINS  DE  LIQUEUR. 

The  produce  of  the  plants,  called  Passa- 
retta,  Malvasia  Nebiolo,  near  Asti. 

Barbara  et  Bonorde,  near  Casai. 

The  Nebiolo  has  the  perfume  of  the  rasp- 
berry. 

Canelli,  vins  muscats. 

Chambare,  near  Aoste,  vins  muscats. 

Montferrat,  department  of  Marengo,  pro- 
duces good  wines;  the  white  most  esteemed, 
the  red,  deep  coloured  and  intoxicating. 

GENOA. 

AU  its  cantons  produce  good  vins  d'ordinaire 
et  muscats.  The  best  in  the  districts  of  Tor- 


190 


tos6i  Novi,  Voghera.  Those  in  tlie  canton  of 
Genoa  are  of  low  quality,  and  change  quickly. 
The  most  esteemed  wines  of  Montenotte^  corne 
froin  Ronagemalda,  near  Acqui  ; from  Roascio, 
Clavessana,  and  Castelleno^  near  Ceva;  San 
Remo,  Albisole,  et  Quegnianot  near  Savona, 

ISLE  OF  SARDINIA. 

The  wines  are  so  abundant,  that  in  some 
years  the  fruit  is  left  upon  the  vines  for  want 
of  vessels. 

BosUi  AlghieTf  Sassari,  OgUostray  produce 
good  vins  d'ordinaire  et  vins  de  liqueur  y parti- 
cularly  the  VinNasco;  of  an  ambercolour,  and 
next  the  red  wine  called  Giro. 

Also  the  Malmseyy  made  at  SorsOy  BosUy  et 
Alghier.  ^ 

Those  called  de  Caunonaoy  de  Monacuy  et 
de  Garnaccia,  are  highly  esteemed,  and  ex- 
ported  to  Hollandy  Denmarky  and  Russia. 

BRESCIA.  • 

The  vineyards  to  the  east  of  Bresciüy  in  the 
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country  called  La  Rivîere,  produce  good  red 
wines. 

Toscolano,  a wine  whieh  will  keep  above 
twenty  years,  and  esteemed  a reinedy  for  the 
fevers  of  the  country. 

Raffa,  near  Salo. 

San  Felice,  Polpenesse,  Padenghe,  et  Ma- 
nesba. 

The  produce  from  I.  Roncliî  et  la  Santîs- 
sima,  near  Brescia. 

At  CastigUonê.  d.nà  Lonato,  five  leagues  east 
of  Brescîciy  is  prepared  the  celebrated  Vino 
Santa,  of  a golden  colour,  perfect  after  three 
or  four  years  keeping.  It  is  compared  to  Tohay, 
and  superior  to  Cyprtis. 

VERONESE. 

Vino  Morto,  so  called  from  want  of  spirit. 

Vino  Santa  is  likewise  made,  and  Vin  Muscat, 

The  hills  of  Soave  produce  good  red  and 
Vino  Santa. 

MILAN. 

Much  and  good  vins  d’ordinaire.  The  hills 
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Mo7itedi-Brian:sa,  produce  light  coloured,  lively, 
and  well  flavoured  wines. 

BellagiOi  upon  tlie  Lake  Como,  wines  6f  a 
good  colour  and  spirit. 

The  environs  of  Pavia  much,  but  inferior, 
except  a white  wine,  dry  and  mousseux^  like 
Champagne, 

MANTUA. 

An  agreeable  wine,  called  Labusca,  from  the 
plant. 

MODENA. 

Sufficient  wine  for  the  inhabitants,  generally 
good  ; the  best  at  Ratrera  and  Sapolo. 

PARMA  ET  PLACENTIA. 

The  best  vineyards  are  those  of  Panocchia, 
Vigatto,  Traversetolo,  Casola,  Avola,  Aisano, 
district  of  Parma. 

Vallee-IrdonCy  Bottola^  Ponté  â^AlloUoy  Ver- 
àettOy  Sala  del  Christo  CretUy  district  of  Plai- 


sance, 
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Santo  Pretasso,  Frescale,  Caselle,  Lasstirasco, 
RugarlOfCastellina,  Saho-Maggîore,  Villa-Chi- 
aruy  Claretto,  Pazola,  district  of  Borgo,  San 
Domino.  Vins  de  liqueur  are  also  made  in  some 
of  these  vineyards,  but  unpleasant  to  strangers 
from  tlieir  taste  of  honey. 

TUSCANY. 

The  plain  of  Pisa  contains  some  considérable 
vineyards,  but  the  wines  are  weak  ; those  of 
Buti  are  the  best. 

The  department  of  the  Arno  good  wines,  par- 
ticularly  those  of  Chiaiiii,  Carmignano,  Artimî- 
nio,  Tizzana,  Moniale,  Lamporecchio,  Monte 
Spertoli,  Poncino,  Glogoli,Antella,  lesRoses  ; but 
the  most  celebrated  is  the  Aleatico;  it  resem- 
bles  the  Tinto  of  Alicante  in  colour  and  per- 
fume. 

The  department  of  Ombrone;  good  vins  d'or- 
dinaire ; those  of  Sienna  are  praised. 

The  vins  de  liqueur  are  Monte  Pulcino,  Mon- 
talcino,  Rimeneze,  Pont-Ecole,  et  Santo  Ste- 
fano  ; the  first  of  these  is  the  most  esteemed. 
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ELBA. 

Little  red  wine,  l3ut  very  good  ; the  white 
inferior. 

The  hermitage  of  Monte-Serrato  good  wine. 

Tlie  environs  of  Hio^  vins  muscats. 

The  most  exti’aordinary  wines  are  the 
Vermut  and  Aleatico.  The  Vermut  is  a pré- 
paration of  the  best  white  wine,  with  worm- 
wood  and  other  aromatic  herbs  ; it  has  body, 
bitterness,  and  an  agreeable  perfume,  and  is 
renowned  in  France  for  rousing  the  appetite 
when  flagging,  (if  taken  in  the  middle  of  din- 
ner)  to  a second  dinner. 

The  Aleatico  is  a red  mmcat  wine,  it  is  com- 
pared  to  the  Monte  Pulcino,  and  Monte  Catini, 
when  they  hâve  lost  their  inebriating  odours. 

ROMAN  STATE. 

It  contains  ten  small  provinces,  ail  of  w'hich 
produce  much  and  good  vins  d'œ'dinaire,  vins 
communs,  and  some  vins  fins  et  de  liqueur, 
which  are  esteemed  in  Itahj,  but  do  not  bear 
exportation. 
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The  plants  producing  the  wines  of  higli  and 
low  quali ty,  grow  promiscuously. 

The  vins  de  liqueur,  called  MoscateUo,  Alea- 
tîco,  Vernaccia,  Grœco,  et  Vino  Santo,  are 
prepared  from  the  plants  which  produce  the 
common  wines.  Each  proprietor  has  his  own 
mode  of  making  them,  which  ca,uses  a great 
dissiinilarity. 


Vins  de  Liqueur. 

Albano,  in  the  campagna  of  Rome,  produces 
the  best  of  these  wines  ; the  most  esteemed 
next  to  the  Lacryma  Christi, 

Monte  Fiascone,  upon  a mountain  near  the 
Laice  Boîsena,  vin  muscat,  with  a strong  aroma- 
tic  flavour,  and  inebriating. 

Orvittois  surrounded  by  vineyards  producing 
red  wines  much  valued,  which  keep  well  and 
improve.  Also  white  wine  muscats,  famous  for 
their  flavour  and  perfume,  but  they  do  not  keep 
long. 

Farnese,ivfo  leagues  from  Castro,  vins  mmcats. 

Terni,  six  leagues  from  Spoleto,  carries  on  a 
great  commerce  in  wines,  and  some  of  them 
very  good. 
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Vins  d' Ordinaire. 

Viterbo,  fourteen  leagues  from  Rome,  pro- 
duces the  best. 

La  Riccia.,  excellent  wine,  but  in  small 
quantity. 

The  vineyards  near  Rome,  formerly  in  esti- 
mation, bave  lost  much  of  their  réputation. 

Saint  Marin,  very  délicate  wnes,  which  keep 
well  in  cool  cellai’s. 

Imola,  in  the  Romana,  eight  leagues  from 
Bologna,  many  white  wines,  which  are  boiled 
(cotti)  in  order  to  preserve  them;  those  not 
boiled,  are  plcasant  and  mousse,  like  champagne. 

The  Ferrarese,  vins  d'ordinaire  et  communs  ; 
likewise  vins  de  liqueur. 

Spoleto,  good  vms  d' ordinaire. 

Gen%ano,  vins  d'ordinaire  tolerably  good. 


NAPLES. 


Mount  Vesuvius  famed  for  its  wines  ; three 
kinds  superior  ; Lacryma  Christi  is  the  best. 
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The  quantity  is  very  little,  and  seldom  an  article 
of  commerce.  It  is  liquoreux,  fin,  of  a red  co- 
lour,  exquisite  flavour,  and  fine  perfume.  Se- 
cond, the  vin  muscat,  amber  coloured,  délicate, 
and  highly  perfumed.  Third,  the  vino  Greco,  so 
calledfrom  the  plant  being  broughtfrom  Greece. 

The  liills  around  Lake  Avetmo,  and  the 
mountains  sun’ounding  the  village  Sainte  Marie 
(le  Capoua,  are  covered  with  vânes  prodiicing 
red  and  white  wines  so  near  in  qualities  to  the 
preceding,thatthey  can  scarce  be  distinguished. 

Carigliayio,  vins  muscats,  with  a flavour  of 
FennelL 

Bart  and  Tarento,  vins  muscats  et  vins  d'or- 
dinaire. 

Reggio  ; these  wines  vary  according  to  the 
mode  of  their  fabrication,  the  same  grape  pro- 
ducing  wine  like  Burgundy,  and  vins  de  liqueur. 

Les  Champs  Elysees,  near  Baia,  good  winesj 
red  and  white. 

Gierace,  thirteen  leagues  from  Reggio,  wine 
distinguished  by  uniting  the  lightness  of  French 
wine  with  the  vmo  cotto. 

Fundi,  good  vins  (V ordinaire. 

La  Campagna,  from  which  the  Romans 
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(Irew  their  best  wines,  lias  lost  its  réputation. 
A white  wine  mousseux  is  quotecl,  and  is  called 
Asprino,  from  a slight  sharpness. 

Caprea,  Ischia^  and  Procida,  islands  in  the 
Gulf  of  NapleSy  produce  good  wines;  Caprea 
the  best. 


SICILY. 

Mascoliy  in  the  inferior  région  of  Etna,  fur* 
nishes  the  best  wines  of  the  province  ; they 
are  red,  which  is  a rarity  in  Sicily.  The  vine- 
yards  of  La  Sciarra,  of  Macchia,  and  San  Gio- 
vanni, are  quoted  as  being  very  good. 

Catana  ; the  best  vms  d'ordinaire  in  Sicily, 
strong,  bear  water  well,  and  bave  a slight  taste 
of  pitch. 

The  environs  of  Taormina,  and  the  vineyards 
of  Faro,  produce  good  red  wines. 

The  district  of  Messina  also  furnishes  much 
for  exportation. 

Syracuse  is  famous  for  its  vms  de  liqueur, 
both  red  and  white. 

The  Val  di  Mazara  furnishes  good  wines. 
The  vineyards  of  Mazara,  Castel  Veterano, 
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Coriglione,  Termini,  and  Girgenti,  are  reputed 
the  best. 

Sicily  produces  many  others,  as  vins  cVordi- 
naire  et  communs, . 


LIPARI  ISLES. 

Lipari  abounds  in  wine.  The  Malmsey  is 
most  esteemed.  The  vins  d'ordinaire  are  good. 

Stromboli  ; the  inhabitants  draw  their  prin- 
cipal riches  from  the  sale  of  their  Malmsey 


wine. 


GERMANY. 


The  wines  of  Germany  hâve  a peculiar  cha- 
racter  ; they  are  drier  than  those  of  France, 
and  hâve  an  acidity  which  is  unpleasant  to  most 
persons  at  the  first. 

DEPARTMENT  DE  LE  SARRE. 

The  wines  from  the  vineyards  of  Braunen- 
hurg,  GraachfPiesporty  Wehlen,2inà  Zeltingent 
in  the  district  of  Treves,  are  reckoned  the  best 
of  the  Moselle. 

Those  from  Rinsport,  canton  of  Witlichy 
and  Becherhach,  canton  of  Grumhach,  are  in 
the  second  rank. 

Ba  Montagne  Verte,  district  of  Treves,  good 
wines;  those  of  Cusel  and  Valdrach,  the  same 
canton,  are  deemed  a spécifie  for  the  grave!. 
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DEPARTMENT  RHIN  ET  MOSELLE. 

Grapes,  the  Rîessling  and  Kleinherger.  The 
first  is  harsh,  and  requires  hot  seasons  ; but  ac- 
quiresj  by  keeping,  a fine  bouquet.  The  second 
ripens  more  easily,  and  gives  more  wine,  but 
inferior. 

RED  WINES. 

Altenahr,  Derjiau,  Mayschof,  Rech,  Ahr- 
weiler,  Rruch,  Creutzberg,  Hotnnîngen,  Kessel- 
ing,  produce  good  wines. 

WHITE  WINES. 

fValporzhehn,  upon  the  river  Ahr,  the  most 
esteemed  wines,  which  require  eight  or  ten  years 
keeping  ; they  are  called  vins  de  V Ahr. 

Ruiz,  upon  the  Moselle,  equal  to  the  preced- 
ing,  called  vins  de  Moselle. 

Steeg,  near  Bacherach;  nearly  the  same  qua- 
ïity,  called  vin  du  Rhin. 

Montzingcn,  vins  du  Rhin,  rather  inferior.. 
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2d  Quaüty. 

Bodendorf,  near  Bonn;  Affenhourg  Hamen, 
near  Coblent%  ; Strang,  Ehenburg,  Ahenburg, 
near  Neider-Breisîg;  hutz^  near  Treiss;  Maas 
and  Huhn,  xiQax  Nieder  Heimbach;  Stvgerboegy 
are  celebrated  as  vins  du  Rhin. 

Engeholie,  Neiderborg,  Lemenborn,  Bangerf, 
Rosenkech,  as  vhis  de  la  Nahe. 

Rengsberg,  a Tarbach,  Wurzgarten,  near 
Tarben;  Amfuhr,  at  Burg  ; produce  tlie  best 
vins  de  Moselle^  next  to  Ruiz  above  mentioned. 


MONT  TONNERRE. 

The  wine  forms  tlie  greatest  brandi  of  com- 
merce in  this  district,  under  the  name  of  vins 
du  Rhin  ; a great  quantity  is  sent  to  Eîigland. 

The  price  of  the  new  wine  varies  from  one 
franc  fifty  cents,  to  five  francs  fifty  cents 
the  maas  or  double  litre,  (two  bottles  English) 
in  the  best  vineyards  ; in  the  inferior  vineyards, 
sometimes  as  low  as  three  francs  the  hecto- 
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litre.  As  the  wine  will  keep  even  to  a luindretl 
years,  the  price  increases  to  tvrelve  and  even 
to  twenty-four  francs  per  bottle. 

RED  WINES. 

Few  ; the  vineyards  of  Keinîgsbach  some  of 
the  best. 

WHITE  WINES, 

Deidesheîm,  the  best  wine  of  the  palatinate. 
The  merchants  of  Franicfortj  in  good  seasons, 
purchase  the  whole  produce. 

The  vineyards  of  Rothy  Koenigsbach,  Ho- 
cheim,  Weinheim,  Forst,  Ungstein^  district  of 
Spire  ; of  Neirenstein,  Laubenheim,  Bodenhelm^ 
Oppenheîm,  Nackenheim,  and  Gaiibîscheim,  in 
the  district  of  Mayence,  give  the  first  rate 
wines. 

The  wines  called  Scharlach,  upon  the  Mount 
Scharlachberg  ; the  hîebfrauenmitch,  made  at 
Worim;  the  Kœsterich,  at  Mayence,  fetcli 
high  prices. 

There  are  many  vins  d'ordinaire  et  communs, 
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BERG. 

Rudesheini,  six  leagues  ïrom  Mentz,  produces 
the  best  wines  of  Germany,  having  more  body, 
strength,  and  bouquet^  than  those  on  the  left 
bank  ; and  sold  from  two  to  four  florins  tlie 
bottle  when  old. 

The  ancient  Chateau  of  Johannîsberg,  pro- 
duces wines  equal  in  quality.  The  best  vines 
growing  upon  the  subterraneous  vaults  of  the 
castle,  were  near  being  blown  up  by  General 
Hoche,  but  saved  by  Mareschal  Le  Febvre. 

Lints,  good  red  wine,  called  BUschert. 

HESSE  DARMSTADT. 

Wisbaden,  good  wines,  particularlÿ  at  Schiei'- 
stein  and  Narden.  Epsteîn,  six  leagues  from 
Frankfort,  similar  wines. 

Neuwied,  red  wines  called  Blischert, 

Philippsech,  a Chateau  upon  a mountain,, 
good  wines. 

Reîchenberg  and  Wildenstein,  county  of  Er~ 
bach  ; the  quality  like  that  of  the  vins  du  Rhin. 

The  duchiës  of  Nassau  Weslburg  and  Nas- 
sau  Usingen,  also  good  wines. 
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BADE. 

The  signiory  of  Badcnweiler,  four  leagues 
from  Friburg,  produces  the  most  famous  >vincs, 
particularly  those  of  Fènerhach  and  Lavfen. 

Kleingenberg,  noted  for  its  good  wines. 

Heidelberg,  famous  for  its  great  to7i,*  ont  of 
wliich  strangers  drink  in  a fine  cup,  called  Wie- 
derltom,  wine  called  120  years  old.  It  is,  how- 
ever,  well  known,  that  the  quantity  is  replaced 
every  year. 

The  environs  of  Bade  abound  with  good 
wines,  particularly  the  vineyards  of  Cretzin- 
gen,  Berghausen,  and  Stellingen. 

Meresbourg  and  Uberlingen,  near  the  Lake 
Constance,  and  the  isle  of  Reichenau,  in  the 
middle  of  the  Lake,  good  winea. 

WURTEMBURG. 

The  plants  are  taken  from  the  best  vineyards 
of  France,  the  Valteline,  Hungary,  and  even 
from  Cyprus  and  Persia,  whicb  grow  well. 

The  wines  are  known  in  England  under  the 
name  of  vÎ7is  du  Necker. 

• 240  fuder,  2,192  hectolitres,  arc  its  contents.. 
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The  best  are  produced  in  the  vineyards  of 
Bessingheim,  near  Latiffeti  ; colour  light  red, 
spirituous,  d'un  fort  bon  goût,  de  la  sève,  et  un 
bouquet  très  suave. 


BAVARIA. 

Not  favourable  to  the  vine  ; the  best  vine- 
yards are  at  Bering feld  and  Zeïl;  Schweinfurt 
upon  the  Maine,  is  surrounded  with  vineyards. 

Lindau  and  Ravenspurg  produce  niuch. 

Wangen,  red  wines,  esteemed  in  the  country. 

WURTZBURG. 

The  most  famous  wines  are  those  of  Leîst 
and  Stein.  The  first  are  produced  near  the 
fortress,  upon  the  Mount  St.  Nicholas  ; the 
second  upon  a mountain  called  Stein.  Part  of 
the  vineyard  belongs  to  the  hospital  of  Wurtss- 
burg,  who  sell  its  produce  very  dear,  in  sealed 
bottles,  under  the  name  of  Vin  du  Saint  Esprit. 

Laharpe,  adjoining  the  Stein,  wines  inferior, 
but  sold  under  the  same  name. 

Escherndorf  and  Schalhsburg,  wines  of  the 
same  kind. 
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In  Franconia,  vins  de  Paille,  like  those  of 
Alsace,  but  more  aromatic. 

FRANKFORT. 

The  best  vîneyards  near  Hanau  ; Bisehof- 
sheim  most  famous. 

Upon  the  Rock  of  Trîeffensteîn,  near  As- 
chaffenbourg,  a vin  de  liqueur,  called  Calmus, 
is  made,  much  esteemed  and  like  the  sweet 
wines  of  Hungary. 


SAXONY, 

More  famoüs  for  its  quantity  than  its  quality 
of  wines. 

Meissen,  six  leagues  from  Dresden,  tolerably 
good  wines. 

Naumbourg,  surrounded  by  vîneyards  pro- 
ducing  vins  Agrelets,  similar  to  the  inferior 
w'ines  of  Burgundy. 

Basse  Lusace,  vîneyards  producing  better 
wines  than  could  be  expected  under  the  52nd 
degree  of  latitude.  Those  of  Guben  are  the 
best  in  Saxony. 


RUSSIA. 


Tlie  northern  provinces  are  unfavourable  tô 
the  vine  ; it  is  cultivated  only  in  a few  provinces 
to  any  degree  of  importance. 

CAUCASUS. 

The  first  vines  from  Persta  vvere  planted  at 
Astracan,  1613.  Twenty  different  sorts  are  now 
cultivated  from  the  best  in  Europe.  In  Octo- 
ber,  the  vine  is  eut,  and  the  (ceps)  branches  are 
covered  with  earth  andhay  for  the  winter.  To 
increase  the  size  of  the  fruits  in  the  spring  and 
smmmer,  daily  waterings  are  used,  which  give 
them  a superb  appearance,  but  weaken  thefr 
juice  for  wine. 

Wines  equal  and  similar  to  those  or  the 
Moselle  are  produced  near  Astracan  ; likewise 
some  resembling  the  Lacryma  Christi  and  the 
vins  mousseux  of  Champagne, 
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At  Kislïar,  an  isle  in  the  Octspian  sea,  good 
wines,  but  soon  spoiled.  On  the  borders  of 
the  Kuma  likewise. 

The  Tavlinstes,  or  Tartarsof  the  mountains, 
bring  down  to  Kisliar  wines,  and  to  increase 
their  inebriating  powers,  add  the  heads  of  pop- 
pies  diiring  the  fermentation. 


GEORGIA 

lias  very  good  wines  from  vines  growing 
wild.  The  principal  place  of  commerce  is 
Tefiis. 


CRIMEA. 

The  culture  of  the  vine  was  known  in  the 
time  of  Strabo  : with  care,  sufRcient  wine  might 
be  produced  to  supply  half  Russia.  Every 
variety  of  wine  can  be  produced. 

Near  Kaffa,  wines  compared  to  Champagne. 

Siidagh,  wines  with  the  sweetness  of  the 
Hungariati,  and  like  the  wine  of  lloquemaure, 
in  France  ; but  they  will  not  keep  above  two 
years. 
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The  valley  of  Koos,  good  wines  ; Bostaands- 
chi’Oglu  is  the  most  esteemed  vineyard. 


DON. 

The  Cosaques  are  much  given  to  the  culture 
of  the  vine,  and  hâve  brought  it  to  great  per- 
fection. The  white  wine  of  Rasdorof  and 
Zymlansk  like  the  red  Italian,  sell  dear  at 
Moscow. 

Tangarog  exports  much  veine,  but  disagree- 
able. 


SARATOF. 

Sarepta,  between  the  Don  and  Wolga,  pro- 
duces excellent  wines,  both  white  and  red. 

The  inhabitants  of  Kamscliatha  intoxicate 
themselves  with  the  juice  of  a champignon. 

In  the  colony  of  Galka,  a German  lias 
brought  the  vine  to  great  perfection. 


THE  EMPIRE  OF  AUSTRIA. 


BOHEMIA. 

The  principal  vineyards  are  in  the  circle  of 
Leutmeritz  and  Bunxlaw  ; Ist.  The  red  wines 
called  Podskalski,  which  miist  be  drunken  the 
first  year  ; 2nd.  Those  of  Melnick,  in  the  circle 
of  Bunzlaiv.  The  plants  were  taken  from 
Burgundy. 


, MORAVIA. 

Poleschoivitz,  and  some  cantons  of  Brunn, 
produce  the  best. 


AUSTRIA. 

The  best  vineyards  ai’e  upon  Mount  Calen- 
berg.  In  the  quarter  called  Steinfeld,  the  most 
esteemed  wines  growupon  the  lands  of  Hoejlein, 
Unter  Kutzendorf^  Kloster  Neivbourg,  KapleU'- 


htirg,  Misdorf,  SaUnendorf,  ^c.  and  in  the  en- 
virons of  Lichtenstein. 

These  wines  are  stronger  than  those  of  the 
ïihin^  hâve  a greenish  colour,  and  are  soon 
drinkable.  Those  wliich  corne  from  tlie  south 
of  Vienna,  called  Giherwein,  (mountain)  keep 
for  thirty  years.  Those  from  the  north,  called 
vins  de  Danube,  keep  but  for  a short  time. 

Spitz,  a chateau,  produces  good  vdne. 


STYRIA,  CARINTHIA,  CARNIOLA,  AND  ISTRIA. 

The  principal  vineyards  are  in  \o\iev  Styria  ; 
the  Luttenberg  wines  rank  amongst  the  first  of 
Germany.  Next,  those  of  Radkersbourg,  Arn- 
fels,  Windisch,  Gonowitz,  Kerchenberg.  The 
wines  of  Sansal,Leitschach,  Pickeme,  Stadkberg, 
Pulsgau,  Sauritsch,  Raen,  Rast,  Peittersburg, 
and  Wiesel,  are  very  pleasant. 

Carinthia  produces  good  wines,  particularly 
in  the  environs  of  Moettling,  Freyenthurn, 
Weinitz,  Tscheremhle,Marzamin,  and  Wipach. 
They  resemble  the  good  wines  of  Italy. 

Istria,  much  good  wine.  In  the  environs 
of  ProseccOi  Antignana,  Samt  Serf,  and 
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Trieste,  botli  red  and  white,  sparkling,  well 
fldvoured,  and  wholesome.  Berschetz,  upon  a 
rock  on  the  borders  of  the  Adriatic,  a red 
wine,very  sweet  and  deep  coloured. 

Vins  de  liqueur  are  also  made  ; the  best  are 
those  called  St.  Patronio,  Picoli,  Petit  Tolmi, 
St.  Thomas,  8çe.;  at  Capo  dTstria,  Pirano,  Citta 
Nova. 

At  Pola,  a wliite  wine  much  esteemed. 

Frioul,  much  good  ^Yine.  The  wine  of 
Corregliano  is  much  sought  after  at  Venise. 
Vins  de  liqueur  are  also  made  ; amongst  which 
one  called  Picoli,  equal  to  the  Vino  Santo. 

Good  w'ines  are  produced  in  the  Tyrol  and 
Trentine,  but  not  exported. 

HUNGARY. 

Sixty  varieties  of  grapes  are  to  be  found  in 
this  country,  amongst  which  are  those  called 
Formint  and  Hars-levilii,  from  w hich  is  drawn 
the  famous  liquor  called  essence  of  Tohay. 

ToJcay  is  in  high  Hungary,  and  in  the  county 
of  Zemplin.*  Upon  the  Mount  Tokay  are  pro- 

* In  the  county  of  Zemplhi  are  36  diflferent  kinds  of 
wines,  according  to  Zirmayde  Zirmaj  Notitia  Topographica 
romilatûs  Zempliniensis. 
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duced  the  famous  wines  ; the  side  on  which  the 
vines  grow  is  about  9000  paces  long  ; but  the 
part  called  Me%es-Malé,  ( Crayon  de  Miel)  is 
not  more  than  600.  This  vineyard  produces 
the  best  ; those  of  Toikay  and  Mada  are  nearly 
equal  to  it.  Those  of  Tallya  hâve  more  body  ; 
of  Zombor, moxe  strength.  The  wines  of  SzegM 
and  Tsadany  hâve  a more  aromatic  perfume. 
Those  of  Tolesva  and  Erdo  Benye  keep  better, 
and  bear  exporting. 

The  gathering  does  not  take  place  until  No- 
vember,  when  the  frosty  nights  appear,  and 
the  grapes  become  brown  and  nearly  dry. 
The  best  are  chosen,  and  ail  rotten  or  unripe 
ones  being  carefully  picked  out,  are  placed 
upon  tables  hollowed  in  the  middle,  with  an 
orifice,  through  which  the  juice  runs  after  a 
very  slight  pressure,  into  earthen  jars,  and  is 
called  the  essence.  The  marc  is  then  moist- 
ened  with  juice  from  grapes  not  dried,  and 
usually  pressed  in  bags  trodden  under  foot. 
Tliis  produces  the  Mazlas  or  second  wine.  This 
is  mixed  with  the  first  in  varions  proportions. 

The  wine,  Ausbruchy  contains  61  parts 
of  essence,  84  of  wine. 
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That  called  Masxlas,  109  of  wine,  61  of  es- 
sence. 

The  wine  of  the  cm,  called  Mexes  Malt,  is 
not  sold,  but  destined  to  the  Emperor  and  a 
few  Magnats,  who  hâve  vines  upon  it.  What 
is  sold  as  Tokay,  even  in  Hungary,  is  only  that 
called  Ausbruch  and  Masxlas  ; which  is  pre- 
pared  upon  ail  vineyards. 

Gyœngyœsch,  at  the  foot  of  Mount  Matra, 
red  and  white  wines,  much  esteemed. 

Œdenbourg  possesses  the  best  vineyards  of 
Loicer  Hungary;  particularly  at  Rust. 

Mènes,  county  of  Arad,  red  wines,  with 
much  spirit  and  sweetness,  also  the  best  Aus- 
brucli,  next  to  that  of  Tokay. 

Also  like  wines  at  Glodova,  Menas,  Gyordk, 
PauUs. 

Erlau,  excellent  red  and  white  wines,  and 
Aîisbruch. 

Presbourg,  many  good  wines.  The  St. 
George  resembling  the  wine  of  Biirgiindy. 
Modeon,  Katschdorf,  Griinau,  Obernusdorf, 
produce  excellent  wines. 

Neustoed,  Zschelhœ,  Ssœtœsch,  Kosrad,  Et^ 
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sey,  Johbagy:  Wersit;s,  in  tlie  and  the 

mountains  near  Buda,  produce  wines  similar  to 
those  of  Burgundy  and  Bordeaux. 

The  counties  of  Zips,  Arva,  and  Liplaw,  and 
the  Bannat  of  Temeswar,  hâve  considérable 
vineyards.  The  red  wines  of  Weisskirchen  are 
particularly  mentioned« 

SCLAVONIA. 

Its  vineyards  were  planted  by  the  Emperor 
Probus,  A.D.  276.  The  best  are  in  the  county 
of  Syrmia  and  Posega.  They  are  red  and  white, 
with  an  agreeable  flavour  and  much  spirit. 

The  environs  of  Carlowîtz,  Peterwaradion, 
and  Semlin,  furnish  much  wine.  Those  of  Car- 
lowitz  are  particularly  valued  ; they  are  red. 

CROATIA. 

Its  wines  are  chiefly  white.  The  most 
esteemed  are  in  the  vineyards  of  BuoJcwetz, 
Vinitza,  and  Tœplitz.  Red  wines  are  made  at 
Mosyvina,  like  those  of  Burgundy. 

TRANSYLVANIA. 

Many  vineyards.  The  best  wines  are  made 

s 
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in  the  environs  oî  Birthalmen.  The  Aushnich 
is  also  made,  resembling  the  Tokaij. 

VENETIAN  DALMATIA. 

The  wines  are  good  but  not  of  a quality  to 
induce  exportation.  A wine,  called  Maras- 
china,  is  made  at  Sebenico  ; much  praised. 

Zara  exports  an  excellent  liqueur,  called 
Maraschino  dî  Zara,  made  from  cherries. 

Many  isles  upon  the  coast,  as  Cherso,  Veg^ 
lia,  and  Lésina,  commerce  in  wines. 

« 

MOLDAVIA. 

Its  principal  vineyards  are  between  Cotnar 
and  the  Danube.  The  wine  of  Cotnar  is  of  a 
green  colour,  whîch  becomes  deeper  by  âge  -, 
it  is  nearly  as  strong  as  brandy,  without  being 
very  intoxicating,  ranks  among  the  best  wines, 
and  preferred  by  some  to  Tokay.  Moldavia 
sends  much  wine  to  Russia. 

WALLACHIA. 

The  vine  is  much  cultivated.  The  wines  are 
light,  but  well  flavoured  and  wholesome.  Those 
of  Piatra  are  the  best,  rivalling  the  Tokay. 

h 
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RAGUSA. 

Tlie  sloping  hills  are  covered  with  vines, 
producing  good  wines.  Those  in  tlie  environs 
of  Gravosa  are  the  best. 

BULGARIA. 

Wines  of  poor  quality,  except  tliat  from  the 
rocks  near  Prawadi. 

ROMANIA. 

Between  Philippolis  and  Adrianople,  the 
slopes  produce  good  wines,  and  in  abundance. 

MACEDONIA. 

The  monks  of  Mourit  Athos  cultivate  many 
vineyards.  The  environs  of  Janina  abound  in 
wines. 


ALBANIA 

Produces  good  wines,  the  bestupon  the  land 
of  Valona, 

LIVADIA. 

Its  best  vineyards  are  in  the  environs  of 
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Lepàïito,  Cheronea,  Megara,  and  the  slope  of 
the  mountain  Polio guna. 

MOREA. 

Tins  province  is  covered  with  vines.  The 
wines  most  valued  are  those  of  Sparta  ( Misi- 
tra ) and  Napoli  di  Malvasîa,  called  vins  de 
Malvoisie,  or  Malmsey.  These  vineyards  hâve 
given  the  name  to  ail  the  wines  so  called  in  the 
different  coimtries,  by  supplying  the  plant. 
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lONIAN  ISLES. 

CORFU. 

Wines  very  spirited,  but  not  much  esteemed. 
A liquor,  called  Rosolio,  is  made  from  the  dry 
raisins. 


ST.  MAURA 

Is  fertile  in  good  ovines. 

CEPHALONIA 

Produces  good  red  wines  of  ordinary  quality, 
and  a ivhite  muscat,  much  valued. 

ZANTE. 

At  Zante,  a liquor  called  Jenorodi  is  made, 
resembling  Tohay  : it  surpasses  ail  the  other 
v'ins  de  liqueur  in  the  Levant. 
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CERIGO. 

Few  vines,  but  producing  an  excellent  red 
wine. 

CANDIA. 

Its  wines  retain  their  ancient  réputation. 
The  Caloyers  (Greek  Monks),  make  a vin  de 
liqueur^  equal  in  perfume  and  delicacy  to  any 
known  wine.  The  Malmsey,  at  the  foot  of 
Mount  Ida,  is  also  esteemed. 

The  environs  of  Kissanos  produce  good 
wines,  Clairets. 

The  province  of  Rcthymo  furnishes  a great 
quantity.  The  Jews  of  Rethymo  make  an  ex- 
cellent white  wine,  called  Vin  de  Loi. 

RHODES. 

Its  wines  maintain  their  ancient  repute. 

SAMOS. 

The  ancients  found  every  thing  good  but  the 
wine,  the  contrary  is  now  the  case  ; its  Mus- 
cat wines  are  equal  to  those  of  Cyprîis. 
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SCIO. 

The  ancients  highly  valued  its  wines.  They 
are  still  good  and  of  two  sorts  ; the  one  is  made 
by  mixing  the  black  grape  with  a certain  white 
one  ; the  other,  called  Nectar,  is  made  by, 
using  a grape  somewhat  styptic,  which  makes 
it  difficult  to  swallow.  Whether  the  taste  of 
strangers  has  changed,  or  the  wine  reqiiires  a 
passage  over  sea,  it  does  not  please. 

The  ancients  drew  their  Nectar  from  the 
vineyards  of  Mesta. 

TENEDOS. 

The  vine  makes  the  riches  of  the  Isle.  The 
raisins  are  so  saccharine  that  a certain  quan- 
tity  of  water  is  added  to  the  must  to  hasten 
the  fermentation  : notwithstanding  this  the  vins 
d'ordinaire  keep  well  in  bottles,  and  are  like 
the  Bordeaux  wines.  The  Muscats,  red  and 
white,  yield  to  none  ; they  are  unmixed  with 
\yater. 

SANTORIN. 

Its  wines,  when  new,  are  sulphurous,  very 
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sweet  and  agreeable,  and  improve  by  âge.  The 
Vino  Santo  is  particularly  esteemed.  The  or- 
dinary  wines  are  sweet,  and  quickly  become 
acid. 


MICONI. 

Its  wines  hâve  a high  character,  but  on  ac- 
count  of  the  water  used  for  increasing  the 
quantity,  not  much  sought  for. 

CYPRUS. 

The  vineyard,  called  La  Commanderiez  from 
belonging  to  the  Knights  of  Malta,  produces 
the  best  ’ wine.  It  is  very  red  when  new,  at  the 
end  of  the  year  it  becomes  yellow,  and  gets 
lighter  by  âge.  It  surpasses  ail  the  Muscats 
of  the  Archîpelago. 

Next,  a Muscat,  surpassing  ail  the  sarne 
kind  in  Italy,  it  is  wliite,  but  increases  in  co- 
lour  and  thickness  by  âge  ; after  sixty  years 
it  is  as  thick  as  jalep. 

The  other  wines  are  very  good.  The  Greeks 
in  Cyprus,  at  the  birth  of  a child,  bury  a jar 
of  wine  in  the  earth,  which  they  dig  up  at  the 
marriage  of  the  same  child  : this  wine  is  cal- 
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led  Vin  de  Famille  ; it  is  exquisite.  The  sur- 
plus, which  is  not  used,  is  sold  to  the  Euro- 
peans. 

The  wihe  is  carried  in  pitched  skins,  which 
give  a disagreeable  flavour  at  first,  but  it  ceases 
by  keeping. 


ANATOLIA. 

Isruc,  thirty  leagues  from  Constantinople, 
has  many  vines. 

Trebizonde,  exports  wines  to  Russia. 


SYRIA. 

Produces  wines,  red  and  ivhite,  like  those  of 
Bordeaux. 

In  the  canton,  oalled  le  Kesroan,  and  upon 
Mount  Lihanus,  are  found  the  best  wines.  The 
must  is  generally  boiled,  except  the  vin  d'or. 

Palestine  was  formerly  famous  for  its  wines  ; 
the  environs  of  Jérusalem  still  produce  good 
whitc. 
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ARABIA. 

The  vine  is  cultivated,  although  the  use  of 
wine  is  forbidden  ; but  it  is  to  be  found  amongst 
the  Christians  and  Jews. 

At  Sana,  the  Jews  make  good  wine. 


PERSIA. 

Shmiaki,  capital  of  Skirvan,  many  vine- 
yards,  producing  wines  like  the  good  Bordeaux, 
in  quality  and  perfume. 

Mingrelia  ; the  vines  are  of  an  enormous 
size,  very  productive,  and  the  produce  good  *. 

Tauris  has  sixty-five  different  species  of  vines 
producing  much  wine. 

Ispahan,  famous  for  its  wines,  particulariy 
the  white. 

Sckiraz,  is  surrounded  by  vineyards.  The 
celebrated  wine  is  made  from  a grape,  called 
Damas.  Its  colour  is  red,  with  much  body 
and  spirit,  and  high  flavour.  It  seldom  pleases 

* Both  red  and  white,  the  bunches  weigh  from  iwelve  to 
thirty  pounds. 
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at  first,  and  even  tastes  harsh,  but  wlien  drunken 
several  times  is  preferred  to  ail  others.  It 
keeps  only  three  years,  bears  the  voyage  well  ; 
it  is  not  intoxicating.  The  manner  of  fabri- 
cation is  very  simple  ; the  grapes  are  placed 
in  a vat  pierced  with  holes,  then  trodden  upon, 
and  the  juice  runslnto  varnished  jars,  and  re- 
mains therein  to  ferment,  they  are  placed  then 
in  cellars.  In  order  to  export  the  wine  it  is 
put  into  bottles  of  unequal  sizes,  coated  with 
platted  straw,  and  stopped  with  cotton  and  wax. 
At  SchirasSf  another  wine  is  made,  with  the 
trnist  of  grapes,  suffered  to  hang  long  on 
the  trees,  it  is  liquoreux,  sweet,  spiritueux, 
parfume,  and  is  compared  with  Malmsey  Ma- 
deira. 

In  the  vally  of  Cachemere,  are  wines  like 
those  of  Madeira. 


The  Schiraz  wine  in  England  is  whitej  but  the  accounts 
of  ancient  travellers,  and  lately  Kotzebue,  in  the  Embassy  of 
General  Yertnaloff,  agréé  with  the  above  description;  he 
compares  it  to  a light  Port  wine.  It  was  sent  by  the  King 
of  Persia  as  a présent,  and  the  Embassy  could  never  purchase 
the  same.  Hc  supposes  the  wine  so  called  in  Europe  to  be 
from  Ispaban. 


INDOSTAN. 


The  vine  is  little  cultivated  ; at  Lahor,  wine 
is  made,  much  esteemed. 


CHINA. 

The  vine  lias  undergone  varions  révolutions, 
sometimes  it  has  been  grubbed  up  to  make 
room  for  grain,  so  that  the  inhabitants  hâve 
substituted  in  general  other  drinks,  and  forgot- 
ten  the  use  of  wine,  of  which  a small  quantity  is 
made.  The  name  of  wine  is  given  to  tea  and 
fermented  liquors,  made  from  a particular  kind 
of  rice.  They  hâve  likewise  a wine  unknown  in 
Europe,  called  Vin  cV Agneau,  made  from  the 
flesh  of  lamb  ; very  strong,  but  with  a most 
disagreeable  taste.  A spirit  is  likewise  made 
from  mutton  fermented,  which,  in  spite  of  its 
bad  flavour,  appears  at  the  Emperor’s  table. 


EGYPT, 

Once  famous  for  its  Mareotic  wine,  bas 
ceased  to  be  so,  and  the  vine  is  only  cultivated 
for  its  shade  and  raisins. 
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CAPE  OF  GOOD  HOPE. 

The  small  vineyard  of  Constance,  divided 
into  two  parts,  called  the  high  and  low,  pro- 
duces the  famous  wine.  The  plant  came  from 
Schiraz,  in  Persia;  at  the  Cape  it  is  called 
Henapop.  Its  produce  is  about  900  hectolitres  ; 
it  is  therefore  difficult  to  procure  the  genuine. 
The  Muscat  wines  are  very  good.  The  best  are 
from  the  vineyards  Pécher  and  Herdric.  The 
proprietors,  by  certain  préparations,  render 
them  so  like  the  real  Vin  de  Constance,  as  to 
impose  even  upon  the  inhabitants. 

The  third  kind  of  wine  at  the  Cape  is 
called  Vin  de  Pierre,  resembling  the  Vins  de 
Grave,  from  the  cantons  of  Perle,  Dragestein, 
and  Stellenbosch.  Also  red  wines,  called  Rota, 
from  their  resemblance  to  that  wine. 


ISLES  DE  FRANCE  ET  DE  BOURBON. 

Some  good  wines,  principally  white,  are  to 
be  found  in  both  these  islands. 
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CANARY  ISLANDS. 

Canary;  the  vine  flourishes  liere,  and  fur- 
nishes  wines  of  the  Malmsey  kind,  but  not  so 
well  bodied  as  those  of  Teneriffe. 


TENERIFFE. 

The  Mabnsey  wine,  produce  of  the  plant  from 
the  Morea^  though  small  in  quantity,  is  highly 
esteenied.  The  other  wine,  called  Vidoîiia,  is 
made  with  raisins  before  they  are  ripe,  whence 
their  harshness  and  dryness.  They  improve 
much  by  âge,  and  become  similar  to  Macîeira 
wine,  particularly  when  imported  into  warm 
climates. 


GOMERE, 

Wines  in  abundance  ; white,  limpid  as  water, 
little  spirit,  sharp  ; but  after  two  years  gain  a 
flavour  as  agreeable  as  the  best  wines  of  Ma- 
deira. 
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PALMA. 

Good  wine,  particularly  in  tlie  east  ; they 
differ  in  flavour  from  those  of  Teneriffe.  The 
dry  wines  are  yellow,  and  of  little  strength. 
The  Malmsey  hâve  less  body  than  those  of 
Teneriffe^  but  after  three  or  four  years  they 
acquire  a bouquet  resembling  a ripe  pine  apple. 

MADEIRA. 

The  wines  upon  the  éouth  side  are  excellent  ; 
those  from  the  north  are  of  inferior  quality. 

The  grapes  from  which  the  wines  are  made, 
are 

Whiie  ; 

1.  The  Malmsey  y brought  from  the  isle  of 
Candia. 

2.  The  Vidogne,  which  produces  the  dry 
wine. 

3.  The -Bogowo/,  the  wine  of  which  is  sweeter, 
but  less  spirited  than  the  Vidogne. 

4.  The  CerciâlyCalledEsganuacao  ; the  plant 
is  scarce. 

5.  The  Muscatel. 
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Red: 

1 . Le  Batard,  from  which  white  wines  only 
are  made. 

2,  La  Tinta,  ou  Negramoîe. 

VINS  DE  LIQUEUR. 

The  Malmsey  ranks  the  fîrst  ; it  keeps  well 
and  iniproves.  During  the  late  wars,  France 
having  ceased  to  take  this  wine,  many  proprie- 
tors  hâve  grubbed  up  the  plant.  In  the  mak- 
ing,  the  wine  of  the  first  pressure  is  kept  sepa- 
rate/and  called  Pingo;  that  of  the  subséquent 
is  called  Mosto.  By  some  the  whole  is  mixed 
together;  others  keep  them  separate,  to  obtain 
wine  of  different  qualities. 

The  wine  from  the  grape  called  Muscatel  is 
excellent,  but  not  to  be  met  with  in  commerce. 

DRY  WHITE. 

This  wine  is  from  several  plants,  but  the 
principal  the  Vidogne,  and  its  flavour  in 
proportion  to  the  quantity  of  this  grape.  It  is 
a wine  drier  than  the  white  Burgundy,  but  not 
so  sharp  as  the  Rhenish. 
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Some  proprietors  make  wine  from  the  Cerciâl 
alone.  This  wine  is  very  fine  and  délicate,  of 
a light  bitterness  ; bas  a bouquet  perceptible 
upon  opening  the  bottle,  and  sparkles  in  the 
glass. 


RED  WINE. 

The  wine  made  from  the  Tinta  is  very  gé- 
nérons, perfumed,  and  agreeable  ; a strong 
astringent,  and  used  againstthe  dysentery. 

The  vineyard  called  La  Fagaa-do-Pereira, 
is  esteemed  the  best. 

The  others  in  repute  are,  La  Calheta,  Arco 
de  Calheta,  Ponta-do-Sol,  Ribeira,  Brava,  Cama 
de  Lobos,  Esbreto  de  Cama  de  Lebos,  Santo 
Martmhoo,  Santo  Antonio. 

Within  these  twenty  years,  large  stoves  hâve 
been  erected,  in  which  a high  degree  of  tem- 
pérature has  been  kept.  The  pipes  of  wine 
placed  therein,  after  a few  months  gain  the 
same  colour  and  perfume  as  from  a voyage  or 
six  years  keeping  ; but  the  quality  is  not  so 
good  as  the  vins  de  Roda  or  of  voyage. 

Another  method  is  to  plunge  the  bottles. 
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well  corked,  in  a trench  fillecl  with  hot  horse- 
dung,  and  in  six  months  or  a year  the  maturity, 
&c.  of  a voyage  is  gained. 


AZORES. 

ST.  MICHAEL 

Produces  about  5000  pipes. 

TERCERE, 

Good  wines. 


PICO, 

Much  wine  ; the  two  best  are,  the  Vino  Pas- 
sado,  a kind  of  Malmsey,  and  the  Vino  Seco. 

FAYAL. 

Its  wines  are  reputed  very  good. 

ST.  george’s. 

Some  of  its  wines  are  reckoned  superior  to 
those  of  the  other.  islands,  but  in  a small 

quantity. 


AMERICA. 


The  accounts  obtained  of  the  character  and 
qualities  of  the  wines  in  tins  Continent,  are 
not  sufïicient  to  assign  the  rank  to  which  they 
belong.  However,  the  wines  of  Passa  de! 
NortCf  in  New  Mexico,  and  of  Paras,  in  New 
Biscay,  may  be  ranked  in  the  second  class  ; 
those  of  St.  Louis  de  la  Paz  de  Zelaya  in  the 
third. 

The  wines  of  San  Diego,  San  Juan,  Capris- 
tano,  San  Gabriel,  San  Buonaventura,  Santa- 
Barba,  San  Luis- Obispo,  Santa-Clara,  and /S'a;? 
José,  in  California.  The  numerous  vineyards 
in  Lima,  de  la  Plata,  and  Chili,  in  South 
America,  hâve  ail  the  shades  of  the  third, 
fourth,  and  fifth  class. 

The  red  wines  from  New  Madrid,  in  Louis- 
îana,  and  Philadelphia,  in  the  United  States, 
are  to  be  reckoned  in  the  fifth  class. 


CLASSIFICATION  GÉNÉRALE  DES  VINS 
ETRANGERS. 


§ I.  VINS  DE  LIQUEUR  ROUGES  ET  BLANCS. 

Première  Classe*. 

U Italie;  the  red  wine  Lacryma  Christi*  ■ 
kingdom  of  Naples  ; and  the  red  Muscats^  at 
Syracusey  in  Sicily. 

La  Haut-Hongrie,  le  vin  dit  de  Tokai,  à 
Tarczal,  Tokay,  Szeghi,  Zadany,  Tolesva,  et 
Erdo-Benye,  dans  le  comté  de  Zemplin. 

La  Turquie-d' Europe  et  d'Asie,  les  vins 
verts  de  Cotnar  en  Moldavie,  et  ceux  de  la 
Commandcrie,  dans  l’île  de  Chypre. 

U Afrique  méridionale,  les  vins  rouges  et 
blancs  des  deux  clos  de  Constance,  au  cap  de 
Bonne-Espérance. 

* The  genuine  wines  of  this  first  class  are  scarcely  to  be 
purchased,  being  kept  for  the  Sovereigns  and  certain  grandees. 
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Deuxitme  Classe. 

/ 

Espagne.  Alicante,  dans  le  royaume  de  V a- 
lence  ; Rota,  Paxarète,  Xérès,  Zalogne  et  Car- 
Ion,  en  Andalusie  ; Malaga,  Velez-Malaga, 
royaume  de  Grenade  ; Fuencaral,  dans  la  Nou- 
velle-Castille ; les  vins  dits  de  Grenache^  à Sa- 
bayes  et  à Carignena,  dans  l’Arragon  ; et  les 
vins  de  Pollenzia,  dans  l’île  de  Majorque. 

Portugal.  Sétuval,  Carcavellos  et  Bucellas, 
dans  l’Estramadure. 

Italie.  Les  environs  du  Vésuve  et  du  lac 
Averne,  dans  le  royaume  de  Naples;  Syracuse, 
en  Sicile  ; les  îles  Lipari  ; Albano  et  Monte- 
Fiascone,  dans  l’Etat-Romain  ; Monte-Pulci- 
ano,  Montalcino,  Riminese,  Ponte-Cole  et  San- 
to-Stephano,  en  Toscane:  et  le  vin  nommé 
aleatico. 

Empire  d'Autriche.  Plusieurs  vignobles  du 
comté  de  Zemplin. 

Turquie  d’Europe  et  d'Asie.  Piatra,  en  Va- 
lachie  ; Malvasia,  en  Morée  ; la  Canée  et  le 
mont  Ida,  dans  l’île  de  Candie;  les  îles  de 
Scio,  de  Ténédos  et  de  Santorin,  dans  l’Archi- 
pel ; celle  de  Chypre  ; le  Kesroan,  en  Syrie. 

Perse.  Schiraz. 
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Afrique.  Les  vins  muscats  du  Cap,  et  ceux 
dits  rota,  dans  le  district  de  Stellenbosch. 

Iles  de  V Océan  Atlantique.  Madère,  Téné- 
rifFe,  Canarie,  Gomère  et  Palme. 

Amérique.  Passo-del-Norte,  dans  le  Nou- 
veau-Mexique, at  Paras,  dans  la  Nouvelle- 
Biscaye. 

Troîsitme  Classe. 

Espagne.  Les  vins  blancs  d’Alicante  et 
ceux  de  seconde  qualité  des  vignobles  cités. 

Suisse.  Le  vin  aromatique  de  Chiavenne, 
canton  des  Grisons,  et  celui  dit  de  Malvoisie, 
dans  le  Valais. 

Italie.  Les  environs  de  Chambéry,  en  Sa- 
voie ; Asti,  Canelli  et  Chambave,  en  Piémont . 
Chianti,  Carmignano,  Artiminio,  Tizanna,  Mon- 
tale,  Lamporechio,  Monte-Spertoli,  Poncino, 
Antella  et  les  Roses,  en  Toscane  ; Sorso,  Bosa 
et  Alghier,  dans  l’île  de  Sardaigne  ; Monte- 
Serrato  et  Rio,  dans  l’île  d’Elbe  ; Brescia,  en 
Lombardie  ; Orvieto,  Castro,  Viterbe,  La  Ric- 
cia,  Bologne  et  plusieurs  autres  de  l’Etat-Ro- 
main;  Carigliano,  Bari,  Tarente,  Gierace,  etc. 
etc.  royaume  de  Naples  ; et  ceux  de  seconde 
qualité  de  la  Sicile  et  des  îles  Lipari. 
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Allemagne.  Les  vins  dits  de  paille^  dans  le 
grand-duché  de  Wurtzbourg,  et  celui  nomme 
cahnus,  à AschafFenbom’g. 

Empire  d'Autriche.  Ausaig,  en  Bohème; 
Conegliano,  dans  le  Frioul  ; Karlowitz  et  le 
comté  de  Syrmie,  dans  l’Esclavonie  ; et  Sébe- 
nico,  dans  la  Dalmatie. 

Turquie  d'Europe  et  d'Aise.  Les  îles  de 
Candie,  Samos,  Sainte-Maure,  Céphalonie, 
Rhodes,  etc. 

Asie.  La  vallée  de  Cachemire,  dans  l’em- 
pire des  Afghans,  et  plusieurs  vignobles  de  la 
Perse. 

Amérique.  Saint-Louis-de-la-Paz  et  Zelaya, 
dans  le  Méchoacan. 

§ II.  VINS  MOELLEUX  ET  VINS  SECS,  ROUGES  ET 

BLANCS. 

Deuxieme*  Classe. 

Espagne.  Les  vins  rouges  d’Olivencia,  dans 
l’Estramadure,  les  vins  blancs  secs  de  Xérès 
et  de  Paxarète. 

Portugal.  Pezo-da-Regua  et  plusieurs  au- 

* The  French  author  allowsno  first  class  to  the  Vins  Etran- 
gers, as  being  inferior  in  the  necessary  qualities  to  those  of 
that  class  iu  France. 
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très  vignobles  de  la  province  d’Entre-Douro-e- 
Minho,  pour  les  vins  rouges  de  Porto  ; Sétuval 
et  Bucellas,  dans  l’Estramadura,  pour  les  vins 
blancs  secs. 

Allemagne.  Les  vins  secs  de  Braunenberg, 
Graacli,  Wehlen  et  Zeltingen,  département  dé 
de  la  Sarre  ; Roth,  Kœnigsbach,  Hoclieim, 
Weinheim,  Forst,  Ungstein,  Nierstein,  Lau- 
benheim,  Bodenheim,  Oppenheim,  Nacken- 
heini  et  Gaubischeim,  département  du  Mont- 
Tonnerre  ; Wisbaden,  Schierstein  et  Narden, 
grand  duché  de  Hesse-Darmstadt. 

Empire  d'Autriche.  Rust,  dans  le  comté 
d’Ædenbourg  ; Mènes,  dans  le  comté  d’Arad 
quelques  autres  vignobles  de  la  Basse- 
Hongrie  ; Karlowitz,  en  Esclavonie,  et  Lutten- 
berg  en  Styrie. 


Troisième  Classe. 

h' Espagne.  Valdepenas  dans  la  Nouvelle- 
Castille,  et  en  blanc,  le  vin  rancio  de  Peralta  et 
de  Tudela,  dans  la  Navarre  ; les  vins  secs  de 
Montilla,  dans  l’Andalousie,  et  eeux  de  Malaga, 
dans  le  royaume  de  Grenade. 
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Portugal.  Les  vins  blancs  de  Lamalonga, 
dans  la  provence  de  Tra-los-Montes. 

Suisse.  Les  vins  rouges  de  Cortaillods  et 
de  Boudry,  principauté  de  Neuchâtel. 

Italie.  Montmélian,  Saint-Alban,  Saint- 
Jean -de -la- Porte,  Bonne -Nouvelle,  Alton, 
Saint- Jean,  Saint- Julien,  Sain-Martin-de-la- 
Porte,  Prinssens  et  Echalion,  en  Savoie  ; Bel- 
let,  comté  de  Nice  ; plusieurs  crus  du  Friouh 
du  Vicentin  et  du  duché  de  Milan  ; Viterbe,  la 
Riccia,  Saint-Marin  et  Bologne,  dans  l’Etat- 
Romain  ; quelques  vignobles  du  royaume  de 
Naples  ; Mascoli,  Catane,  Taormina,  MilazzOj 
Mazara,  Castel-Veterano,  Coriglione,  Termini 
et  Girgenti,  en  Sicile. 

Allemagne.  Piesport,  Rinsport,  Bech-er- 
bach,  Walporzheim,  Rutz,  Steeg,  Monzin- 
gen,  le  mont  Scharlachberg,  Liebfrauenmilch, 
Worms,  Kœsterich  et  Mayence,  sur  la  rive 
gauche  du  rhin  ; Klingenberg,  Heidelberg, 
Cretzingen,  Berghausen  et  Sellingen,  grand 
duché  de  Bade;  Epstein,  duché  de  Hesse- 
Darmstadt  ; Bessigheim,  royaume  de  Wur- 
temberg, et  Laharpe,  grand  duché  du  Wurtz- 
bourg. 
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Russie.  Les  vins  blancs  de  Rasdorof,  les 
rouges  de  Zymslansk,  dans  le  pays  des  Co- 
saques du  Don,  et  les  meilleurs  de  la  Géorgie. 

Empire  d' Autriche.  Plusieurs  crus  de  la 
Bohème,  Moettling,  Freyentliurn,  Weinitz, 
Tschernemble,  Marzamin,  Wipach,  en  Car- 
niole  ; Saint-Georges,  Modem,  Katschdorf, 
Grunau,  Ober-Nusdorf,  Neustoed,  Zschelhoe, 
Ssoetoesch,  Kosd-Rad,  Etsey,  Jobbagy,  De- 
vetscher,  Wesprin,  Wersitz  et  Bude,  dans  la 
basse-Hongrie  ; Proseco,  Antignana,  Saint-Serf 
et  Trieste,  en  Istrie  ; le  comté  de  Posega  et 
Karlowitz,  en  Esclavonie  ; Bukowetz,  Vinitza, 
Tœplitz  et  Mosivina,  en  Croatie. 

Perse.  Shamaki,  dans  la  province  de 
Shirvan. 

Afrique  méridionale.  Les  vins  blancs  secs 
du  cap  Saint-Bernard,  île  Bourbon. 

Amérique.  San-Diégo,  San- Juan,  San-Ga- 
briel,  San-Buonaventura,  Santa-Barba,  San- 
Luis-Obispo,  Santa-Clara  et  San- José,  en  Ca- 
lifornie ; les  nombreux  vignobles  des  royaumes 
de  Lima,  de  la  Plata  et  du  Chili,  dans  l’Amé- 
rique méridionale. 

M 
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Quatrième  Classe. 

Espagne.  Les  vins  rouges  de  Cardone,  en 
Catalogne  ; de  Tierra-del-Campo,  Rioxa,  Mi- 
randa-de-Ebro  et  Cabezon,  dans  la  Vieille- 
Castille  ; de  Manzanarès,  d’Albacète  et  de 
Ciudad-Real,  dans  la  Nouvelle-Castille  ; les 
^ méilleurs  de  Bénicarlo  et  de  Mnaroz,  dans  le 
royaume  de  Valence  ; ceux  de  Moguer  et  de 
Cordoue,  dans  l’Andalusie  ; et  ceux  d’Alayor. 
dans  l’île  de  Minorque  ; les  vins  blancs  secs  de 
Mansanilla,  en  Andalousie. 

Portugal.  Villarenlio-des-Freires,  Alvacoes- 
do-Corgo,  Hormida,  Abassas,  Guiaès,  Gala- 
fura,  Convelinhas,  Goivaës  et  plusieurs  autres 
vignobles  de  la  province  d’Entre-Douro-e- 
Minho  ; quelques  crus  de  celle  de  Tra-los- 
Montes;  Colares  et  Santarem,  en  Estrama- 
dure;  Tavira,  etc.  dans  les  Algarves. 

Suisse.  Erlach,  canton  de  Bern  ; Cully  et 
Roll,  canton  de  Vaud  ; Frangy  et  Monnetier, 
dans  celui,  de  Genève;  Bernang,  canton  de 
Saînt-Gall.  et  quelques  crus  de  la  Valteline. 

Italie.  La  plus  grande  partie  des  vins  que 
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produisent  les  vignobles  que  j’ai  cités  dans  la 
troisième  classe,  ne  doivent  entrer  que  dans 
celle-ci. 

Allemagne.  La  montagne  V^erte,  Cassel, 
Valdrach,  Bodendorf,  Afïenbourg,  Hamen, 
Strang,  Elzenberg,  Alsenberg,  Lutz,  Maas, 
Huhn,  Stugerboeg,  Engehoé,  Niedcrberg, 
Leinenborn,  Bungert,  Rosenheck,  Rengsberg 
Wurzgarten,  Amfuhr  et  Wittengen,  sur  la  rive 
gauche  du  Rhin  ; Mersebourg  et  Uberlingen, 
grand  duché  de  Bade  ; Béringfeld  et  Zeil,  e 

*Jb 

Bavière  ; Escherndorf  et  Schalksberg,  grand- 
duché  de  Wurtzbourg,  et  Bitschofsheim,  dans 
le  comté  de  Hanau. 

Russie.  Les  Meilleurs  crus  de  la  Crimée, 
du  gouvernement  d’Astracan  et  de  celui  de 
Saratof.  ' ’ 

Empire  d Autriche.  Une  partie  des  vigno- 
bles cités  dans  la  troisième  classe  ; Melnik,,  en 

t . - 1 

Bohème  ; Poleschowitz  et  Brunn,  en  Moravie  ; 
le  mont  Calemberg  et  les  crus  situés  au  dessus 
de  la  forêt  de  Vienne,  en  Autriche  ; Radkers- 
bourg  et  plusieurs  autres  crus  de  la  Styrie; 
Prosecoj  Antignana,  Saint-Serf  et  Trieste,  dans 
ristrie 
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Turquie  d'Europe  et  d'Asie.  Les  vins  rouges 
(le  Cérigo  et  de  Ténédos,  dans  l’Archipel,  et 
les  vins  blancs  de  Jérusalem,  en  Palestine. 

Asie.  Les  vins  blancs  d'Ispahan  et  de  la 
Mingrelie,  en  Perse,  et  ceux  de  Lahor,  dans 
rindoustan. 

Afrique  mcridionale.  Les  vins  blancs  de? 
cantons  de  la  Perle,  de  Dragenstein  et  de  Stel- 
lenbosch,  au  cap  de  Bonne-Espérance,  et  les 
vins  blancs  secs  du  quartier  Saint-Paul,  l’ile- 
Bourbon. 

Iles  de  V Océan  Atlantique.  Les  vins  rouges 
de 'Madère;  ceux  dits  vidogne,  à TénérilFe; 
les  vins  secs  de  Palme  et  les  meilleurs  des 
Açores. 

Amérique.  Les  vignobles  nommés  dans  la 
précédente  classe,  et  plusieurs  de  ceux  des  roy- 
aumes de  Lima,  Je  la  Plata  et  du  Chili. 
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MEASURES. 


I 


FRENCH. 

LAND. 

Are,  a square  decamelre  ; a decametre  is  about 
30  feet. 

Hectare,  \00  ares,  about  acres  English  meastire. 

LIQUIDS. 

Litre,  is  the  cube  of  the  decimetre,  1 pint  and. 
of  a Paris  pint  ; about  one  quart  English  wine 
measure. 

Hectolitre,  100  litres;  about  26i  gallons  English. 

BURGUNDY. 

La  Queue,  60  veltes,  456  litres, 
l’euillette,  15  veltes,  114  litres. 

HERMITAGE. 

« 

La  Barrique,  120  litres. 

BORDEAUX. 

Le  Tonneau,  4 barriques;  Le  Barrique,  108  pott 
de  vin,  30  veltes,  128  litres,  24  gallons  English. 
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SPAIN. 

Moyo,  65  gallons  EngHsh. 

^^Tobciy  lo  l'itTCS  J 0(5* 

La  Botta,  28  arohas. 

12  Arobas,  1 cargas. 

4 Cargas,  1 pipe,  137  English  gallons  at  Bar- 
celona. 

ALICANT. 

Tojinelada,  2 pipes,  100  cantaros. 

1 Cantaro,  3 English  wine  gallons. 

PORTUGAL. 

1 Pipe,  31  ahnudas,  140  English  wine  gallons.. 

NAPLES. 

f 

The  Pipe,  32  veltes,  132  English  gallons. 

GERHANY. 

The  Auhm,  which  difFers  much  : — • 

ANTWERP. 

Auhm  or  Ohm  ; 50  stoops,  100  pots,  1.37  litres. 
42  English  wine  gallons. 
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Auhm  . 

frankfort. 

\ Auhm  . 

CASS  EL. 

43  gallons.. 

Auhm  . 

HEIDELBERG. 

^9  gallons. 

Auhm  . 

COLOGNE. 

41  gallons. 

Auhm  . 

AIX-LA-CHAPELLE. 

35  gallons., 

ÜPPER  HUNGARY. 

TY\e  Eimer  ....  I9l  wine  galions. 


Eimer  . 

LOWER  HUNGARY. 

. . . . 14|  gallons. 
LKIPSIC. 

Ëimer  . 

4 

....  20^  gallons. 

DRESD8N. 

Eimer  . 

13  gallons. 

Ail  the  wine  measuies  in  Germany  diffor  in  the 
different  States. 
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CUSTOMS  AND  EXCISE  WINE  TABLE. 


E-— 5 Customs 

French.  ^ 

ï Customs  



Cape  of  Good  f Customs... 
Hope.  S Fxcise 

Portugal,  Spa-  "J 
nish,and  ail  other  f Customs 
wines  not  enu- T Excise., 
merated.  3 

DUTY  ON  IMPORTATION. 

BRITISH  SH1P8. 

FORBIGN  SniPS. 

PerTun  of 
252  Galls. 

FerGallon 

Per  Bottlo 
glaRS  io* 
cluded. 

Tun. 

Gallon. 

66  3 0 
78  4 6 

0 5 3 
0 6 2^ 

0 3 0 
per  doz. 

70  7 0 
78  4 6 

0 5 7 
0 6 2^ 

144  7 6 

0 11  5^ 

1 16  0 |146  11  6 

0 11  9H 

66  3 9 
52  10  0 

0 5 3 
0 4 2 

70  7 0 
52  10  0 

0 5 7 
0 4 2 

118  18  0 

0 9 5 

|122  17  0 

0 9 9 

44  2 o!  0 3 6 
52  10  Oj  0 4 2 

47  5 0 
52  10  0 

0 3 9 
0 4 2 

96  12  0|  0 7 8 



99  15  0 

0 7 11 

14  7 0 
17  10  0 

0 1 1% 
0 1 4?i 

15  8 0 
17  10  0 

0 1 2« 
0 1 4« 

31  17  0 

0 2 6^ 

32  18  0 

0 2 7»4 

43  1 0|  0 3 5 
52  10  0|  0 4 2 

46  4 0 
52  10  0 

0 3 3 
0 4 2 

95  10  0|  0 7 7 

93  14  0 

0 7 10 

Wines  in  bottles  could  not  be  imported  in  a less  quantity  than  in  caseï 
of  six  dozcn,  until  1823,  when  by  the  4th  df  George  IV.  cases  of  three 
dozen  quarts,  or  six  dozen  pints,  were  allowed,  upon  paying  the  Elutics  at 
French  wines. 

No  wines  can  be  imported  in  bottles,  except  French,  Turkey,  Italian, 
and  Levant  wines. 

German  and  Hungarian  wines  can  only  be  imported  from  Germany, 
French  from  France,  Spanish  from  Spain,  &c.  viz.  each  from  théîr  own 
couutry. 


The  hogshead  varies  much  in  respect  to  quantity,  vix 


Hogshead. 


Gallons. 

Burgundy  

Claret  

Nice 

r>i  > 



Port 

Printed  by  R.  Gilbert,  St.  John'-  Square,  London. 
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